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PRINTING 


Improved and faster imprinting of product names and 
ingredients on blank panel designs was demanded by 
the packing industry. To accomplish this, perfect align- 
ment to one edge of the casing IS A MUST — no small 
job in rotary printing. 

We have engineered the equipment for this pro- 
cedure and NOW it is yours without asking — at no 
extra cost — with every order for “Tee-Pak” casings. 

This new advantage, plus these other super qualities 
of “Tee-Pak” casings: strong, reliable, heavyweight 
types — lightweights that are tear-resistant — form 
fitting — sales-appealing in appearance — all yours 


when you use “Tee-Pak” casings. 
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Now you can get 


STAINLESS 
SAUSAGE 
STUFFERS... 


Inquire at the nearest 
“Buffalo” sales office 






@ In this newest “Buffalo” sausage stuffer, every part in contact 
with meat has a special corrosion-resisting surface. Cylinder walls, 
piston, safety ring, and cover have a protective “stainless” coating. 
Meat valves are machined from a special stainless alloy. Stuffing 
tubes are made from gleaming stainless steel. Every feature of this 
new stuffer contributes to greater sanitation, better quality sausage, 
lower costs. And you can't beat it for safety. 








You'll find the new “Buffalo” stainless sausage stuffers are easier 
to clean and sterilize... that they give many more years of profit- 
able, trouble-free service. They are well worth investigating. Write 
for complete information ...or see your “Buffalo” dealer. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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PROPERTY OF 


For process piping in ion exchange: usiic Lisran 
~ee CRANE has everything you need 


SOURCE OF SUPPLY 
RESPONSIBILITY 


as 


In ion exchange— whether for water treating systems, as 
shown here, or for any other process—Crane can supply 
all piping equipment for your installation. Check your 
needs against the Crane Catalog. You'll find it offers an 
unequalled selection of valves, fittings, pipe and acces- 
sories—in brass, iron, steel, and alloys—available on one 
order to your local Crane Branch and Wholesaler. 
























STANDARD OF QUALITY 


Why not learn the advantages of standardizing on 
Crane? It’s a Single Source of Supply complete enough 
to simplify every piping procedure, from design to erec- 
tion to maintenance. One Responsibility for materials 
helps to assure the best installations, avoids needless 
delays. High Quality in every item from the broad Crane 
line certifies uniform dependability throughout process 
piping systems. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
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Branches and Wholesalers Serving All Industrial Areas 


lon exchange water treating system. 
Crane supplies all piping equipment. 
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NEW AND BETTER Crane Dia- 
phragm (packless) Valves now available 
for ion exchange systems. Single-function 
Neoprene diaphragm, independent of fil 
seating, has longer life; permits positive shut- . 
off even if diaphragm fails. Operation re- 
quires less torque; fewer turns. Greater flow- 
through area in Y-Pattern design lessens 
1 pressure drop. Neoprene-covered valves 

for corrosive services. Working pressure: 150 
pounds, cold; maximum temperature 180° F. 
u Sizes: Y2 to 4-in. Write for Catalog Ad-1761. 

















VALVES e FITTINGS 
PIPE e PLUMBING 
AND HEATING 
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a 
THE EFFECTIVE ANTIOXIDANT 





qi *See United States Department of Agriculture, 


Bureau of Animal Industry, Meat Inspection Division, 
Memorandum 118, Dec. 13, 1948. 


@ UNIVERSAL OIL PRODUCTS|CO 














: protection against rancidity in fats and oils 


Prevent rancidity . . . prolong storage or shelf life of fats and oils or the end products 

in which they are used. Sustain quality with Sustane, Universal’s new antioxidant 

that protects lard stored at room temperature for many months. 

Developed by Universal Oil Products Company, for over twenty years a leader 

in the development and distribution of antioxidants. Sustane is a highly purified grade of 
butyl-hydroxy-anisole. Extensive tests have proved its effectiveness, 

particularly in animal fats and oils. Sustane is now available in commercial quantities. 


Consider the problem of rancidity in your own product . . . 
then consider these advantages of Sustane! 





POTENT 
A single pound of Sustane is often sufficient to protect lard in quantities 
up to 40,000 pounds. 


EASY TO APPLY 


Readily soluble in oils, Sustane is offered in either crystalline form or in solution form 
(with propyl gallate and citric acid). 


REMARKABLE CARRY-THROUGH 


Sustane retains its effectiveness right through the baking or process operation and protects 
the end product as well as the original fat or oil. 


LOW IN COST 
Most lards may be made storage stable for a cost of 
less than 1/20 cent per pound. 


NO COLOR, ODOR, FLAVOR 


Sustane imparts no detectable color, odor or flavor and is not greatly affected by slight 
alkalinity ...an advantage when used with certain baking mixes. 


M. I. D. APPROVED" 


The Meat Inspection Division, U. S. Department of Agriculture approves the use of butylated 
hydroxy-anisole in specified quantities to animal fats and shortenings containing animal fats. 


Sustain = with 


‘OR DIVISION 


RSAL OIL PRODUCTS COMPARY 
310 South Michigan Avenue, Chicago 4, Illinois 





















































Does it pay you or cost you[to convert 
animals on the hoof to finished meat prod- 
ucts? Since animals are delivered by 
weight, ma t’s problem is to guard 
against waste in handling ingredients and 





shrink from bulk in volume production 
packaging. The solution is adequate, 
tailor to-the-job industrial scales. They are 
your best control measures to insure quali- 
ty, uniformity, accuracy and save labor 
costs. Every EXACT WEIGHT Seale is 
designed and built with these things in 
mind. Today thousands of these scales are 
engaged in reducing costs, diversifying oper- 
ations and producing goods at a profit for 
their users. Write for details for your 
business. 


EXACT WEIGHT Scale Model 273. Fea- 
tures end-tower construction, high-speed, 
compactness and short platter fall. Ideal 
check-weighing scale for all small packag- 
ing. Capacity to 12 lbs. 





Tons, Pounds & Ounces—a Major 
Management Problem... 





EXACT WEIGHT 
Scale packaging frozen 
chip steaks wrapped 
in cellophane — Chip 
Steak Co., Oakland, 
Calif. 








THE EXACT WEIGHT SCALE COMPANY 


400 W. Fifth Ave., Columbus 12, Ohio 
Dept. F, 783 Yonge St., Toronto 5, Canada 
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22,228 scRAPING STROKES A MINUTE 
SHAVES A HOG IN LESS THAN 20 SECONDS 


The BOSS Universal Dehairer is widely used 
Gepartments where maximum production 

n a minimum of space. This cast iror 
machine is only 12 ft. long, 4 ft. 6 in. wide 
high, but it efficiently dehairs 200 hogs per h 


FEATURES salel Smmatlole|-le Ml elgelelUlailelsMtail-telt) |= and 
BOSS UNIVERSAL DEHAIRER | 7° 1-P- motor! 


ale} ie) ane) o1-140h1-) nial - MA e 


shafts, feed conveyor your nearest BOSS representative; he know: 
TdaMmalele Mali llale MR i-Yelslalie(t]-teelile 


For real help in solving your hog killin 


hog killing equipment. 


NYagelltamcla-we ticle (¢l-1e-teMelilemeiirehary 
operate in same dadirection to pro 
rey-1 Mmalole | Moho delae Mell taalelae|-mmelolels 
7] 14 Lil SA Le elute lilac ling 


oat -teht-2o MoM leliilela-tilale mm rel 11 — 


* 


Discharge door adjustment regu 
Koli-c Mmm iluillale Mo) Mime (-lalelialale Mme) l-1a0) 
diets! 

Hot water spray cleans hogs and 
fae laal-+ Maleliamiomslsliamaelaha-s 20) 1 


* 


Hot water box receives and re 
circulates water at 140 


* 


All adjustment folate mm asle i iahicsale lala = 


points easily accessible 


* 


Dehairer, feed conveyor, hair « 
NTS Lol ame lile Mile) Mn Zell -1ame ole) alae] 
purchased separately if desired 


WRITE FOR HOG KILLING 
EQUIPMENT CATALOG 


THE Gnctnnait wor SUPPLY COMPANY 


CINCINNATI 16, OHIO 


The National Provisioner—July 9, 1949 





Is your wrapper smart looking? Up-to-date? Is it helping make sales? Does it give your 


product real protection? Why not look into Patapar Vegetable Parchment? With Patapar 


wrappers you'll get the utmost in sales appeal and protection. 


Sales appeal comes from Patapar’s rich, white texture and colorful printing. Protection 


comes from its qualities of high wet-strength and resistance to grease. 


We print your Patapar wrappers in our own plants which are specially equipped for 


Wonderful for 


rs 
dN 


Lard Wrappers 





Ham Wrappers 


Butter Wrappers Sausage Wrappers 
o - 7 
Can Liners - Ham Boiler Liners 
Tamale Wrappers 
Sliced Bacon Wrappers 
and many other uses 
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doing the job beautifully and economically. 
Suggestion: Send us your present wrapper, 
with any ideas you may have for freshening 
up the design. We will gladly submit, without 
charge, our artists’ interpretation for a color- 
fully printed Patapar wrapper for your 


HI-WET-STRENGTH, . 
GREASE-RESISTING PARCHMENT 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


Headquarters for Vegetable Parchment since 1885 


WEST COAST PLANT: 340 BRYANT STREET, 
SAN FRANCISCO 7, CALIFORNIA 


SALES OFFICES: 122 EAST 42nd STREET, NEW YORK 17, N. Y. 
111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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MEAT EDUCATIONAL PROGRAM FOR AUGUST 
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THESE TWO FULL-COLOR, FULL-PAGE ADS HELP YOUR SALESMEN SELL A MEAT-SELLING IDEA DURING AUGUST 





Pot roast, in fact, gets the major play in both 
these ads. They picture it, tell about it, work up 


All through August, these two eye-catching ads 

will do a twofold job to help you keep your sum- 

mer sales volume up. 

One bears down on the important need for 
nourishing meat in summertime meals. The other 
encourages bigger sales per customer—tells 
appetites for it—and they show your customers 
a new way to use it. 

This tested selling idea is the kind that any 
retailer can use in his own store with his own 
customers. New tie-in mats are now ready. Be 
sure all your customers know about this adver- 


women how they benefit by buying a larger cut 
tising in plenty of time to use the idea. 


of pot roast. 
AMERICAN MEAT INS TITUTE Headquarters, Chicago * Members throughout the U. S. 
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Special attention 
to individual designs 


printed in color 





SYLVANIA DIVISION american viscose corPoration ‘= 
Manufacturers of cellophane and other cellulose products since 1929 Vy, = “<s ® 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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DAMP. f | 
EX NO. 2 DRIES IN 30 MINUTES 
-HARO 
MIRROR-SMOOTH + PORCELAIN” 


PA INT OUT | 
Rot, Rust, 
Kill Germs... 


PAINT IN 


Porcelain-Like, Non- 
Porous, Sanitary 


4 dat /a! we 
DAMP-TEX 
, tee 6m” hfe ee 








Damp-Tex Regular does not 
taint food. It’s safe. Now whiter. 


Dries in a few hours. Resists 
normal acid, alcohol and alkali 
conditions. Damp-Tex No. 2 
dries in 30-minutes. Resists ex- 
treme acid, alcohol and alkali 
conditions. Both Regular and 


No. 2 Damp-Tex offer bacteri- 
cide, fungicide and rust resist- 
ance to stop deterioration. Both 
products go on wet surfaces, as 
well as dry. Both products are 
easy to apply! Give porcelain- 
like, high, light-reflecting 
beauty that washes like gloss. 


In Canada: STANDARD PAINT & VARNISH CO., LTD. * Windsor, Ontario 
WAREHOUSE STOCKS NEAR YOU 


54, 
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Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. e Proven in 8457 Plants 
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MUTE SWAN ** 


‘w\ 


we AFRICAN ELEPHANT * 


PAP 





The primary job of any paper used to wrap meats or 

line boxes and cartons is to protect its contents from dirt, PARCHMENT 

rough handling, loss in color, flavor or weight. On the WAXED 

success of this protection rests the packer’s reputation ... 

and profits. " GREASEPROOF 
Nearly every packer in the United States looks to KVP, 

with its dozens of highly specialized papers, to provide SPECIAL TREATED 

this security 


They also look to KVP artists and printers to provide Plain and Printed 
attractive, sales-compelling designs and printing. 

Protection and beauty, all in one package .. . that is 
the KVP story. 





*No one except maybe another elephant ever accused old **The mute swan, Cygnus olor, is no slouch when it 
Loxodonta africana of being beautiful. But his great size comes to protecting his nest and young, but his chief 
and strength make him a symbol of power and protection. asset is his well deserved fame for grace and beauty. 


rT Asa Se Ue Nee Sw tGaAkN 


ASSOCIATED COMPANIES KALAMAZOO VEGETABLE PARCHMENT CO DEVON PENNA 
KVP COMPANY OF TEXAS HOUSTON TEXAS 
HARVEY PAPER PRODUCTS CO STURGIS MICHIGAN 

IN CANADA THE KVP COMPANY LIMITED ESPANOLA oe Bee ane) 

APPLEFORD PAPER PRODUCTS LIMITED HAMILTON on Bee ane) MONTREAL QUEBEC 
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“WE SAVE $25 
each ‘perishables’ trip...” 





THANKS TO THERMO KING 


MECHANICAL TRUCK. REFRIGERATION 
CHECK THESE MAJOR THERMO KING 





“Our trucks carry more than one million pounds of perish- 


ADVANTAGES ables a week. Formerly we used dry ice refrigeration, but 

@ Low weight, large capacity— since we installed THERMO KING units we save about $25 

et Fah. per trip. For example, ona round trip covering almost 3,000 

for thorough refrigeration. miles, cost of gas and oil for THERMO KING is only about 

More govtens yyy $7.50... Dry ice used to cost us almost $40...” 

cupy less than 8 cubic feet o as 

normally unused space. Frank J. Fahey ee 

Easy instellation—one piece Manager, Perishables Division 


unit slides into opening pre- 
pared at top front of body, 
secures by 4 bolts. 


Cools and heats — maintains 


Spector Motor Service, Chicago, Ill. 
Spector Motor Service carries perishables of all types— 


proper temperature automati- frozen eggs, butter, oleomargarine, hanging fresh meats, 
cally regardless of outside tem- candy, vegetables, fruits, etc. Like so many other car- 
perature. riers, Spector Motor Service found that only one type 
only a fraction of a cont per of refrigeration—THERMO KInNG—is flexible enough to 
mile to use. keep these products in perfect shape under all transport 
@ Forced circulation—insures conditions . . . plus doing the job economically. 
uniform temperature . . . = 
throughout trailer. No wonder experienced perishables shippers insist on 
@ Exclusive mechanical fea- THERMO KinG Mechanical Truck Refrigeration. For 


tures, such as Electrically 
Controlled Defroster, 
endable Combination 
tarter-Generator, Counter 
Flow Cooling Coil, and 
many others. 


more details, mail the coupon below today! 


MAIL THIS COUPON —- NOW! 


U. $. THERMO CONTROL C NP.7 
44 Seuth 12th St., ah 4, Minn. 










Sector in all principal cities 


U. S. THERMO CONTROL CO. 


44 South 12th St. © Minneapolis 4, Minn. 


Please send immediately complete information obovt THERMO KING Mechanical 
Refrigeration for trucks ond troilers. 


To Attention of 


PTUTETESET OOO COE eee eee eee eee 


World's Largest Builder of Gasoline ! AdOress. oc ccccccccsccccccvccccsscceseccccesesesees sesesseseessees 
Engine Powered Refrigeration Units Gifts Si idavincvcidscolacstbtbaakes ee State 


eee eee eeeeeeeee 


' 
| 

I 

! 

| 

! 

Firm NOMO. cc ccccccvcccccccccececcccccceceenccesesoseepeeccoesoooes | 
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BETTER CASING 
CLEANING EQUIPMENT 
means a BETTER 

CASING RUN! 








Furnished without 
jets and drain pipe 


Designed for faster ... 
handy Tohtz Flushing Table has a stainless steel top, sturdy 
reinforced pipe steel legs. Easy to keep clean... it’s built 
for long, dependable service. 


Right down the line, from casing strippers, to crushers, to 
cleaners —Tohtz-designed equipment is efficiency-engineered 
to make your casing cleaning operation smoother .. 
more profitable. 


. and 


Write for information and catalog on the complete Tohtz line. 


CONSULT TOHTZ—if you are planning to expand your 
casing department, or are considering installing a new one. 
Our experienced engineers and designers can pave the 
way for a more efficient and profitable operation for you! 


La, an nO) tae: OF 


R-W Meat Packing Equipment 
4875 Easton Ave. St.Louis, Mo. 
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more efficient casing flushing, this | 


| 


| tn 
The TOHTZ Casing Flushing Table | 





COMPLETE SYSTEMS ‘abcaT= 
MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 

MEAT HOOKS and TROLLEYS 

SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 











For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
Melrose 5-1686 . New York 51, N.Y. 
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Again Available 
world famous 


SOLINGEN cutlery 


Perfectly balanced Skinning Knife with 
Beech or biack handle, with 3-Ger- 

man Silver rivets. Continuous 
blade in 5-6 in. lengths. 










Forged Steel Cleaver 
with grooved non-slip grip handle. 
Steel ferrule. Blade: 8-9 in. 
lengths. Boning Knife— 
Beech or black hardwood handle, 
with 3 German Silver rivets securing 
continuous blade. Blade: 5-6-8 in. 





Charcoal forged of the finest carbon steel, SOLINGEN Cutlery, imported from Germany, 
retains keen edge longer . . . requires less sharpening . . . lasts longer . . . saves you 
time and money. Write or ‘phone for quantity prices and catalog. 


RECTOR TRADING CORP. 


39 Cortlandt Street 
& NEW YORK 7, N.Y. PHONE: DIGBY 9-0745 ae 
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Meat packers Who send their product to market in United Pack- 
ages get double returns. Besides quicker sales, they get bigger 
savings. Result — more profit. 


UNITED MEAT PACKAGES ARE: 


* grease-proof can’t spot or stain 





* moisture-proof meat won't dry out, dirt can’t get in 














*easily handied quick fo pack 
*easily sold hard to keep on retail shelves 
*versatile paraffined coated, laminated waxed 





WRITE, WIRE OR PHONE UNITED TODAY. WE‘LL BE HAPPY TO SHOW YOU WHY 


UNITED PACKAGES .-e.3 4 MEAT 





UNITED BOARD & CARTON CORPORATION 


Folding Cartons and Package Specialties * From Pulp to Finished Product 
P.O. BOX 1318, SYRACUSE, NEW YORK 


BOARD MILLS: LOCKPORT, THOMPSON, N.Y., URBANA, O. © CARTON PLANTS: 
VICTORY MILLS, SYRACUSE, BROOKLYN, COHOES, N. Y., SPRINGFIELD, O. 
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with.. 


i “casings without damage to product or machine. 


sealed for a minimum of lubrication maintenance, and 
against water, steam or corrosive substances; and held in 
place by guides for “knee-action,” individual, adjustable 


pressure on rollers. 


F FAME: Rigidly constructed steel frame, heavily hot- 
golvonized for sanitation and protection against rust and 


corrosion. 





35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


The GLOBE ‘Company 





pear de Solves this Casing P Problem 


Knee Uli 





‘sult in 100% elimination of costly main- 


tenance heretofore arising from these 
inherent points of weakness in all equip- 
ment of this type. 


The Globe “Knee-Action” Casing 
Stripper is another of the Globe “Fam- 
ous Firsts.” See pictures below for 
others in the family of Globe’s famous 
casing cleaning machines. 


R 


4000 SO. PRINCETON AVE. 
CHICAGO ?, ILLINOIS 
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IN OUR OPINION: 


HE position of the great labor unions, their 

executive boards and their policy-making 
officers with respect to incentive systems re- 
quires clarification. 


It is imperative that those who make and 
interpret the policies of the national packing- 
house unions define their attitude without am- 
biguity. All packinghouse workers deserve such 
clarification, the employers are justified in ex- 
pecting it and both livestock producers and the 
consuming public have a deep interest in deter- 
mining the unions’ sincere attitude toward labor 
productivity. 

The need for clarification exists because un- 
certainty over the national unions’ attitude, or a 
feeling that they are definitely hostile, has 
blocked or delayed the adoption of helpful in- 
centive plans in plants where they would put 
extra dollars in the pay envelopes of the em- 
ployes and would enable employers to operate 
with more efficiency and stability, and perhaps 
some profit, under present competitive condi- 
tions. 


There is evidence available that in those plants 
where sound and fair incentive plans have been 
installed (after initial union antagonism to so- 
called “speedup” systems) the union members 
and local officers have approved the program and 
strongly urged its progressive extension to all 
plant departments. 


It must be concluded, therefore, that those 
local union members and officers, who through 
practical experience with incentive plans have 
learned that the employes gain greatly through 
their adoption and the consequent increase in 
departmental and plant productivity, are farther 
in advance in their economic thinking and actual 
interest in worker welfare than are those union 
officials who broadcast generalized theoretical 
opposition to incentive systems and label them 
unfairly as “speedups.” 


In their attitude the latter officials reflect a 
makework philosophy which should not be re- 
ceived with sympathy by the worker who wants 
more money in his pay envelope for doing his 
job better, by the producer who wants the proc- 
essing margin on his livestock trimmed to the 
minimum, or by the consumer who wants and 
should get “meat upon the table” at the lowest 
possible fair price. 


A fair incentiveSystem sets a reasonable pro- 
duction performance as a standard which the 
employe should achieve to deserve his base pay, 
gives him every technical aid in reaching that 
standard, and promises him extra compensation 
for exceeding the standard. The idea that such a 
plan is a device to grind down the employe, and 
extract from him labor without pay, is silly and 
belongs in Das Kapital rather than in the phi- 
losophy of a free American worker or his union. 


Fats and Oils Export 
Picture More Hopeful 


During the 13 months from 
April 3, 1948 to May 31, 1949, 
ECA countries purchased 353,600 
metric tons of fats and oils from 
the United States, most of it since 
February 11, 1949, when export 
controls were lifted. Plans have 
been made to authorize shipment 
of 254,000 metric tons of fats and 
oils during the fiscal year 1949-50 
to be paid for with ECA dollars, 
plus 105,000 to be paid for with 
dollars now owned by ECA coun- 
tries, a total of 359,000 metric 
tons. 

U. S. Army officials have com- 
mitted themselves against pur- 
chasing fats and oils in competing 
foreign countries. Germany will 
not be permitted to purchase any 
fats and oils except copra with 
American dollars outside of the 
United States. Japan will also re- 
quire a substantial quantity of 
edible fats and oils. These facts 
were brought out at a conference 
this week of Army officials and 
representatives of meat packers. 

It was also learned this week 
that the Office of Foreign Agri- 
cultural Relations is planning to 
send a marketing specialist to 
several European countries to 
seek additional outlets for United 
States lard. 


TO RESUME HEARINGS 


ON BREAD SOFTENERS 
The bread standards hearings 
before the Food and Drug Ad- 
ministration in Washington which 
recessed in mid-June will be re- 
sumed July 11. Most of the testi- 
mony to date has been on use of 
emulsifying agents in bread and 
other bakery products. 
Manufacturers of chemical 
emulsifiers presented evidence to 
show that their products are not 
toxic and are not substituted for 
shortening by bakers. The case 
against the so-called bread soften- 
ers consisted of testimony by ex- 
perts in the fields of physiology, 
toxicology and nutrition, who con- 
tended that their lack of toxicity 
has not been proved. The Ameri- 
can Medical Association and the 
National Research Council testi- 
fied against the inclusion of the 
chemicals in bread standards, and 
the American Bakers Association 
and the Associated Retail Bakers 
of America also went on record 
late in the hearings opposing their 
use in bread. 


Senate Ends Hearings 
on Direct Hog Subsidy 


A move to expand the Aiken 
sliding-scale price support pro- 
gram to cover the major commodi- 
ties suggested by Brannan— 
wheat, cotton, corn, tobacco, cattle 
and calves, hogs,- lambs, dairy 
products, chickens and eggs—was 
launched at the Senate agriculture 
subcommittee hearings on the 
Brannan farm plan which started 
late this week. At the same time 
the chance of a special “trial 
run” using production payments 
to support the price of hogs this 
fall was exploded when the sub- 
committee investigating the pro- 
posal (S 1721) failed to recom- 
mend it, after completing their 
hearings earlier in the week. 

Under the measure pork would 
seek its own price level in the 
market and whenever prices drop 
below parity the government 
would pay the producer the differ- 
ence between the market price 
and parity. The Brannan plan 
calls for similar subsidies on most 
farm crops and products. 

Last week the House agricul- 
ture committee reported out the 
Pace Bill which provides a modi- 
fied version of the Brannan plan. 


GRANGER BILL HEARINGS 


Hearings on the Granger Bill, 
which is designed to bring about a 
balance between the exports and 
imports of fats and oils, will begin 
on July 12, the House agriculture 
committee has announced. It is ex- 
pected that several representa- 
tives of the meat packing and fats 
and pils industries will attend the 
hearings to urge passage of legis- 
lation to relieve the fats and oils 
situation. 

Wilbur LaRoe, general counsel 
for the National Independent 
Meat Packers Association, will 
summarize the present demorali- 
zation of the fats and oils market, 
its widespread effect, factors 
which have brought it about and 
measures the industry itself is 
taking to relieve the situation. 


USDA EXTENDS IMPORT 
CONTROLS ON FATS, OILS 


The Department of Agriculture 
announced this week that import 
controls on fats and oils, including 
oil bearing materials, butter, lard, 
tallow and fatty acids, will con- 
tinue in effect as of July 1, 1949 
through June 30, 1950. 








SE of dry ice (solidified carbon 
{ dioxide) as a transport fre- 
frigerant varies widely from 
packer to packer, but at least one large 


meat firm—Kingan & Co.—employs the 
material extensively for this purpose. 


Kingan & Co. operates an all-round 
plant at Indianapolis, slaughtering hogs, 
cattle, calves and lambs and produces 
cured and smoked meats of all kinds, 
sausage, canned product, lard and 
shortening and many other edible and 
inedible by-products. Products turned 
out at Indianapolis, together with but- 
ter, eggs, cheese, oleomargarine and 
dressed poultry, are distributed through- 
out the territory east of the Mississippi 
river and on the Pacific Coast. 

Kingan also operates meat packing 
plants at Omaha, Neb.; Storm Lake, Ia.; 
Richmond, Va.; Orangeburg, S. C., and 
Bartow, Fla. Branch houses are oper- 
ated in nine major cities. A large por- 
tion of production is distributed to the 
retail trade by cars and trucks shipped 
to break-bulk stations for distribution 
to stores and markets in that com- 





FILLING ICE BUNKER 


Kingan uses water ice (no salt) in bunkers 
of its refrigerator cars. (Photos courtesy 
Pure Carbonic, Inc.) 
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munity. Distribution approximates 10,- 
000,000 lbs. per week. 

Dry ice is used as both a primary 
and secondary refrigerant in the trans- 
portation of Kingan product by trucks 
and railroads. 

All of the 400 refrigerator cars used 
in Indianapolis are equipped with two 
dry ice bunkers, each of which has 
capacity of 250 lbs. of dry ice. These 
bunkers are placed on opposite sides of 
the car adjacent to car door. The dry ice 
placed in these bunkers acts as a sec- 
ondary refrigerant. Initial ice is 
briquette water ice placed in bunkers 
at the end of the car. No salt is used 
in initially icing. Dry ice is placed in 
the bunkers to provide lower tempera- 
tures otherwise obtainable only by the 
use of water ice and salt. 

In motor trucks, a variety of dry ice 
bunkers are used. For long distance 
hauls, large trailer bunkers are used 
with a capacity of 1,000 lbs. These 
bunkers are located in the nose of 
trailer and air circulation is obtained 
by the use of a small gasoline motor 
turning a large circulating fan which 
draws in the air out of trailer, over the 
ice and blows it back out into the trailer. 

On smaller trucks and trailers, 20 ft. 
and under, two bunkers of 200 Ibs. 
capacity each are placed on opposite 
sides and opposite ends of the inside 
of the body, close to the ceiling. Small 
circulating fans driven by light electric 
motors, wired to the tractor battery, 
keep a flow of air circulating through 
a vent under the bunker and over the 
product. 

Smaller trucks have bunkers of 150 
Ibs. and 100 lbs. capacity. These trucks 
are for store-door deliveries within a 
radius of 25 to 50 miles. 

Solid carbon dioxide is used as a 
refrigerant in the barrels of fresh trim- 
mings and sausage materials. This 
eliminates the necessity of spreading 
trimmings in freezer and current pro- 
duction can be shipped immediately 
when cones of dry ice are placed in 
eenter of barrels as the product is 
packed. 

Dry ice is delivered to the Kingan 
plant in insulated boxes which have a 
capacity of 2,000 Ibs. 


How Kingan 


F'irms Use 


Rail-Truck ‘J 


Kingan has found there is no rigid 
formula which can be followed in the 
use of dry ice. Dry ice sublimes at the 
rate of approximately 150 lbs. each 24 
hours at 40 degs. F. The intended level 
of refrigeration in both cars and trucks 
is 40 degs. or slightly lower. While the 
heat absorption capacity of the dry ice 
is constantly diminishing, under ordi- 
nary warm weather conditions, the 
quantity of dry ice is determined by 
the time in transit, origin to destination. 
There are so many factors affecting 
shipping conditions it is impossible to 
prescribe a set quantity to fit every 
circumstance. The transportation de- 
partment of Kingan advises the ship- 
ping department almost daily during 
hot weather as to the quantity of ice 
to be used. As a result, it is believed 
the quantity used may be excessive, but 
it is considered cheap insurance against 
spoilage of product. 

The experience of Kingan indicates 
that the advantages of solid carbon 
dioxide as a refrigerant are: 

Rail shipments: by eliminating the 
use of salt in the wet ice bunkers, the 
ice meltage is sharply reduced. This per- 
mits cars to travel to destinations re- 
quiring three days in transit without 





FILLING DRY ICE BUNKER 


These are located near car doors and will 
hold 250 Ibs. of dry ice. 
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and Other 
Dry Ice in 


Transport 


reicing. The small investment in bunkers 
is more than offset the first year by the 
savings obtained by elimination of salt 
in initial icing and reduction in transit 
ice expense. It is impossible to calculate 
the dollar savings resulting from the 
elimination of brine drip on railroad 
right-of-way within the plant area. 

As to truck refrigeration: 

Dry ice can be used as the weather 
conditions demand. Thus, no dead weight 
is being carried. Facilities for the use 
of dry ice represent smaller investment 
than is needed for other types of re- 
frigeration. 


Kingan & Co. has used dry ice in cars 
for 10 years and in trucks for nine 
years. Prior to that, the cars were in- 
itially iced with water ice and salt and 
reiced every 24 hours while in transit. 
Movement of product by truck was 
limited prior to this time. In extremely 
hot weather, store door trucks operat- 
ing within a radius of 100 miles, were 
refrigerated with wet ice and salt in 
steel drums to give some form of re- 
frigeration. This was far from satis- 
factory. 


Despite the fact that Kingan has 
used dry ice for more than 10 years, 
it is still considered an expedient. It is 





TRUCK CONDITIONING UNIT 


This is one type of unit in which dry ice is 
employed in motor transport refrigeration. 


The National Provisioner—July 9, 1949 


considered to be better than wet ice 
and salt, and no more expensive than 
mechanical refrigeration in trucks. 
However, the transportation department 
feels that it has one drawback in com- 
mon with wet ice and salt: the inability 
to control temperatures within a satis- 
factory range. This can be accomplished 
by mechanical refrigeration. All ad- 
vantages and disadvantages considered, 
Kingan officials predict dry ice will con- 
tinue to be a useful refrigerant as 
long as: 


(a) Initial cost of mechanical re- 
frigeration units are at present level. 


(b) As long as cost of dry ice does 
not exceed four times the cost of water 
ice and salt per ton. . 

While the extensive use made of dry 
ice by Kingan & Co. is unusual.in the 
packing industry, it is used in varying 
degrees by other packers. A Chicago 
firm uses dry ice exclusively in rail 
shipments for which it is responsible. 
The end bunkers are filled with water 
ice and salt in contrast with the Kingan 
wet ice-no salt method. Employing dry 
ice in bunkers inside car doors, this 
packer says 1,000 lbs. of the solid car- 
bon dioxide will see a car safely to San 
Francisco, an eight-day journey. The 
water ice and salt are replenished at 
regular icing stations en route. The 
added cost of dry ice as a supplement 
for water ice, says the packer, is of no 
import compared to claims which might 
arise for spoiled cargo. 

“When you ship a load properly pro- 
tected with dry ice you can go home 
and sleep,” was the summation of this 
packers’ feeling about dry ice. 

In general, however, packers appear 
to use dry ice as a supplement for wet 
ice and salt in warm weather or on long 
hauls. While the Kingan dry ice bunker 
method of refrigerating cars requires 
some installation, others use simpler 
systems. Bags of dry ice are frequently 
hung in doorways of cars where air cir- 
culation is poorest. Experiments have 
been made with dry ice stored in bunk- 
ers at the top of cars and also in cars 
cooled solely with dry ice. These meth- 
ods are not generally practiced. 


Frozen, crated cargo keeps well when 
dry-iced. A method generally employed 





is to lay floor racks, then a layer of light 
weight unwaxed paper. The crated meat 
is placed on the paper and cakes of dry 
ice are set on top of the cargo. The 
entire shipment is then wrapped in pa- 
per. This method allows air to circulate 
on all sides of the shipment. Wet ice 
and salt are in the end bunkers. As dry 
ice sublimes, it gives off a gas which 
escapes through the porous paper wrap- 
ping but at the same time cools the 
meat. 

Further use of dry ice is made in 
barrel shipments of boneless beef, lamb 
and veal as a substitute for pre-chilling. 
One packer places 5 lbs. of dry ice near 
the top and 3 lbs. at the center of the 
barrel. 

Shipments by frozen food processors 
in cars solely refrigerated with dry ice 
are reported to be far less expensive 


SAY ee IN BAGS 





























To supplement wet ice and salt in warm 

weather, dry ice is frequently hung in bags 

inside car doorways, where air circulation 
is poorest. 


than shipping in cars cooled with water 
ice. It is reported that a car can be 
shipped coast-to-coast for about $50 
with dry ice, or about $200 with water 
ice. 

For truck refrigeration many pack- 
ers appear to lean toward cold plates 
and mechanical units. Many use no re- 
frigeration at all on short local runs. 
Dry ice is employed in special truck 
bunkers; for example, the refrigerant 
may be placed in a bunker in the nose 
of a trailer and air circulated across it 
by means of gas- or electrically-powered 
fans. To cool an unrefrigerated vehicle, 
a cake of dry ice is often simply hung 
in the truck body. 

Experiments are currently being con- 
ducted in trucks with dry ice and a new 
secondary refrigerant called Pola-trol 
which is cooled and circulated through 


(Continued on page 31.) 
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Armour Issues Interim 
Financial Report; Shows 
Net Loss for Six Months 


In the first interim report issued by 
any major meat packing company, Ar- 
mour and Company this week reported 
a net loss of $10,- 
383,772 for the six 
months ended April 
30, 1949 before 
credit under carry- 
back provisions of 
the federal income 
tax law. After a 
federal income tax 
credit of $3,871,138, 
the loss for the six 
months was $6,- 
512,634. This com- 
pared with a net 
loss of $1,756,131 
for the first six 
months of the pre- 
vious fiscal year, 
after a federal income tax carry-back 
credit of $1,144,233. 

In issuing the midyear statement, 
F. W. Specht, president, explained that 
many stockholders wanted to know at 
intervals throughout the year how the 
company’s business is progressing. For 
this reason the board of directors had 
approved a management request for 
permission to issue interim financial re- 
ports. 

Because of the cyclical nature of pack- 
inghouse operations, Specht warned that 
results for only part of the year should 
not necessarily be considered indicative 
of the results on an annual basis. “In 
the forepart of the year there are large 
accumulations of product and until these 
accumulations are sold through the sum- 
mer months, results of operations are 
inconclusive,” he said. 

Sales for the six months just ended at 
$926,895,368 were somewhat higher than 
the $889,405,108 reported for the corre- 
sponding period a year earlier. 

The effect of declining prices on in- 
ventories accounted for the loss, Specht 
told stockholders. He listed some of 
these price declines, on a percentage 
basis, as follows: Good and choice beef, 
20 to 25 per cent; hides, 20 to 35; pork 
loins, 10 to 15; smoked hams, 7 to 10; 
sliced bacon, 26 to 40; dry salt pork, 
30 to 40; lard, 40; cottonseed oil, 40; 
tallow, 59, and canned meats, 12 to 20. 
Although Armour carries certain base 
quantities of pork and lard on a “Last- 
in, First-out” inventory pricing basis, 
the quantities of pork and lard it had 
in inventory during most of the six 
months were greatly in excess of the 
protected quantities. Lifo base quanti- 
ties are determined by the quantities in 
inventory at the end of the taxable year. 
For Armour this coincides with the 
fiscal year which ends at a time when 
quantities of pork and lard are nor- 
mally near their low point. 

Specht also announced a change in 
accounting procedure. Instead of con- 
solidating the results of the foreign 
subsidiaries, these companies will he 
carried on the books as investments. 


F. W. SPECHT 
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Retailer Interest Aroused by Promotion 
Material for National Canned Meat Week 


CCEPTANCE of national canned 
meat week, July 18 to 23, by the 
retail trade of the United States has ex- 
ceeded all expectations of the National 
Meat Canners Association and the 
American Meat Institute, according to 
announcement made this week by Ralph 
Keller, chairman of the public relations 
committee of the NMCA. 


The promotion, during which the at- 
tention of consumers will be called to 
the merits of the entire line of canned 
meats, is built around the advertise- 
ment of the Institute which will appear 
in Life Magazine on newsstands Friday, 
July 15. Reprints of the ad in poster 
form were distributed by mail to a list 
of approximately 7,000 key retail deal- 
ers of canned meats. In addition, the 
NMCA prepared a 24 x 38 in. window 
poster calling attention to national 
canned meat week. The supply of both 
of these promotion pieces was ex- 
hausted within ten days after the an- 
nouncement of the period of promotion. 


Several meat canners have keyed 
their brand advertising of canned meats 
to coincide with national canned meat 
week and the month of July. As a result 
it is expected that brand promotion of 
canned meats in newspapers, maga- 
zines, on the radio, on billboards, and 
through other media probably will ex- 
ceed that of any previous month. 


The Can Manufacturers Institute 
and the American Meat Institute like- 


wise have focused publicity activities 
on canned meats during the month of 
July. 

Retail trade publications have carried 
announcements of national canned meat 
week which have expanded greatly the 
demand of retailers for the promotional 
material. 

It is expected that civilian consump- 
tion of canned meats this year will set 





a new record, probably topping the fig- 
ure of 1,100,000,000 lbs. reached in 
1948. The average American consumes 
substantially more than twice the 
amount of canned meat now than he did 
ten years ago. It is estimated by the 
NMCA that three-fourths of all United 
States families eat canned meat at the 
present time compared with less than 
one-fourth prewar. 





PORK SAUSAGE STUDY 


The importance of sanitation and 
proper management in the handling of 
meat was confirmed in a study on bac- 
teria in frozen pork sausage, reported 
recently by Robert L. Henrickson at a 
recent Livestock Feeders’ Day at Kan- 
sas State College. The study was aimed 
at determining the influence bacteria 
have on the keeping quality and storage 
life of meat placed in storage at 0 degs. 
F, 


It was found that pork sausage made 
from carcasses chilled for seven days 
at 40 degs. F. contains nearly 10 times 
more bacteria per gram than pork sau- 
sage held af 30 degs. for 72 hours. Near- 
ly 75 percent of the organisms natur- 
ally present in sausage die during the 
first two months of storage. However, 
the remaining 25 percent die very slow- 
ly and are still present in large num- 
bers after 310 days at 0 degs. F. 

Bacterial counts of some of the non- 
meat ingredients used in this study 
were found to contribute large numbers 
of spore-forming organisms to the sau- 
sage, but wrapping materials were 
found to be relatively free of bacteria. 

Palatability scoring on the sausage 
samples indicated that large numbers 
of bacteria may be a contributing fac- 
tor in shortening the storage life of 
fresh pork sausage. 


HOUSTON SAUSAGE 
INSPECTION 


Casing wrappings for sausage in 
seven Houston, Tex., meat packing 
plants and nine located outside the city 
must bear the inspection legend, name 
of the packer and all ingredients. City 
meat inspectors are checking the ingre- 
dients of the products daily to make 
sure that the packages contain only the 
items listed on the casings. 


CITY INSPECTION SUIT 


Eighteen Franklin County (Ohio) 
meat packers have attacked the validity 
of the Columbus board of health’s regu- 
lations governing inspections, in a suit 
filed in common pleas court there. The 
group asked the court to enjoin the 
board from collecting any further fees 
for inspection from slaughtering. A 
charge of 35c per head is made for cattle 
and 15c¢ for other species, with a $3 
minimum for inspection. The suit lists 
13 reasons challenging the validity of 
the rules, chief of which is that they 
were adopted at secret meetings. 


ENDS FATS RATIONING 


Rationing of butter and other fats 
was ended in Holland recently. 
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Swift Canned Meat Line Has 
New Labels and New Items 


WIFT & COMPANY this month is 

launching a national advertising 

and promotion campaign to boost 
sales of its recently expanded canned 
meats line with its completely new set 
of colorful labels. 


Coinciding with the industry-wide 
canned meats promotion to be conducted 
during the coming weeks (see page 20), 
the Swift campaign will climax a long- 
range program started months ago by 
the company. During the past year, sev- 
eral new items have been added and a 
completely new set of colorful labels de- 
signed for the canned meats line. 


Two of the new Swift items—skinless 
pork sausage links and chopped ham 
with smoked flavor—are the only canned 
products of their type on the market 
today. Other items new to Swift are 
canned hamburger, frankfurts, and liver 
paté. 

Chopped ham, smoked flavor, and 
frankfurts use a 12-o0z. tin; a 10-oz. can 
is used for the hamburger and pork sau- 


v7 Swifts 


ae Preminn 


The National Provisioner—July 9, 1949 


sage, while the liver paté can is 3% oz. 

The new labels, designed by the com- 
pany’s advertising art department in 
cooperation with packaging consultants, 
primarily use a maroon, red and white 
color scheme. They follow a distinct 
“family” pattern which easily identify 
all items in the line as “Swift.” 


The new Swift labels were designed 
for use in both self-serve and service 
type stores. Homemakers will be able to 
quickly identify both the product and 
brand names. 

Contents and brand name are promi- 
nently identified on the new labels. In 
addition, an appetizing platter picture 
showing table use of the product is 
prominently displayed on the larger 
cans. Recipe material developed by 
Martha Logan is printed on the back of 
each can. 

The platter pictures and recipe mate- 
rial were incorporated in the labels after 
the Swift commercial research depart- 
ment established thorough consumer sur- 


ankfurls 


“d at 
Swifts 
Premium . 


veys that this type of material should 
be exploited more fully on canned meat 
labels. In most cases, paper labels are 
used, although for some items the label 
is lithographed on the tin. 

Each item in the line carries the U. 8S. 
inspection legend and the Swift blue 
ribbon quality seal. 

Swift will continue the older red, 
white-and blue labels now being used on 
its line of meats for babies and juniors. 
These 12 items, introduced in 1946, are 
sold through the baby foods department 
of retail stores and are marketed under 
a different competitive situation. The 
labels on the baby foods meats were de- 
signed to appeal to a special class of 
consumers and will continue to use their 
nursery rhyme motif. 

In its canned meats advertising and 
promotion, Swift will place most em- 
phasis on three main themes—quality, 
convenience and economy. Like other 
meat canners, the company has been 


(Continued on page 48.) 
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Mrs. Housewife is your customer. Have 
you talked to her about the Mullinix pack- 
age? She is confused about sliced bacon. 
She is tired of looking and never being 
sure. She wants to buy by brand in a 
sensible closed package that protects 
sliced bacon and affords real convenience 
in the kitchen. 


If housewives are sold on your bacon why 
do you have to show each package? 


Stop and think it over. There is common 
sense in the Mullinix way of selling bacon. 


Copyright 1949, Crown Zellerbach Corp., 910 East 61 st St., Los Angeles 
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The Merchant buys and sells tothe American 
housewife. If the housewife demands your 
sliced bacon in the Mullinix package he 
will give it preferred attention. If she has 
no preference he will let her look. If she 
has to look she isn’t sold on any brand. 


Merchants will tell you housewives who 
buy bacon in Mullinix buy by brand and 
pay more. The proof of the bacon is in 
the eating. The assurance of quality is in 
the brand. 


— 


OF PACKAGES 
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cessful conversion of one small shop to self-service selling with 
a one-third increase in dollar volume and a tripling of display 
space with no increase in footage. Meat for the four stores 
already converted is cut and packaged in one air-conditioned 
plant and delivered immediately by refrigerated trucks. Carcass 
meat is stored at the plant at 32 degs., cut up in a 45-deg. 
cooler and packaged in a 45-deg. room. After overwrapping in 
Sylvania cellophane and heat sealing, the packages are weighed 
(on scales set te compensate for the tare of any item being 
handled) and marked with weight and price. Cost of packaging 


JERSEY CITY SELF-SERVICE STORES 
PACKAGE IN PROCESSING UNIT 


All out conversion of its 14 meat stores to self-service units 
selling pre-packaged meats exclusively is the plan of W. S. 
Kagan Co., Jersey City. The decision was reached after suc- 





the average item by hand runs about 3c per unit. All packages 
are dated in code and if not sold by the store within 48 hours 
are returned to the plant. Spoilage is much less, Kagan reports, 





than in regular service stores. Meat is offered in a variety of 
small and large units: chops are packaged in two’s and three’s 
and boneless roasts in 2'/2- and 3'2-lb. weights. 








RESEARCH ON CURING 


The Agricultural Research Ad- 
ministration has studied the effect of 
brines of different concentrations in 
curing pork. Six solutions containing 
salt concentrations of approximately 
0.2, 5.4, 10.9, 17.2, 23.1 and 28.8 per 
cent, but with sugar and potassium 
nitrate content uniform, were compared. 
A ham was placed in each brine and 
cured for 49 days at approximately 38 
degs. F. The respective weight changes 
in cure for the six hams were +-3.98, 
+8.88, +6.98, 14.24, 42.71, and —2.41 
per cent. Except for the first ham, which 
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was not smoked, corresponding weight 
losses in smoking were 2.16, 3.23, 7.61, 
7.24, and 8.75 per cent. A representative 
slice was taken from each ham, and 
nine muscles were dissected out for 
moisture and salt determinations. The 
ham from the brine with 0.2 per cent 
of salt contained about the same pro- 
portion of moisture and of salt in all 
muscles. In the other hams, some of the 
muscles had higher content than others. 
The average salt contents of the nine 
muscles of each of the six hams were 
as follows: 0.21, 2.07, 4.03, 5.62, 7.14, 
and 7.84 per cent. The percentages for 


moisture content varied inversely. 


A similar test involved the use of 
two brines containing about 5.75 and 
29.8 per cent of salt. Paired hams from 
six hogs were cured in these brines for 
66 days at approximately 38 degs. F. 
Weight gains were 7.17 and 2.25 per 
cent, respectively, while corresponding 
smoking losses were 2.91 and 5.06. Salt 
contents of the nine dissected muscles 
were 2.86 per cent in the former case 
and 7.86 per cent in the latter case, with 
corresponding moisture values for the 
ham tissues of 71.41 and 63.05 per cent, 
respectively. 
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... because Peppercream, and only 
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Personalities and Fivents 
__of the Week 


@ The May-June issue of The Spotlight, 
employe magazine of the Cudahy Pack- 
ing Co., announced the Cudahy Sugges- 
tion Plan which offers cash awards to 
persons presenting ideas for better 
working conditions, better products and 
better customer relations. A manual en- 
titled “Your Ideas Can Be Worth Cash!” 
was distributed to all employes. It gives 
full details on how to submit sugges- 
tions, what happens to them after they 
are turned in, etc. 


® William Roegelein, president of the 
Roegelein Provision 
Co., San Antonio, 
Tex., has announced 
the appointment of 
G. L. Childress as 
executive vice pres- 
ident and general 
manager of the 
company. The ap- 
pointment was ef- 
fective July 1, 1949. 
Childress was for 
many years execu- 
tive vice president 
and general mana- 
ger of the Houston 
Packing Co., Hous- 
ton, Tex. He re- 
signed from _ that 
months ago. 


@ Samuel Marks, 73, owner of Enter- 
prise Incorporated, Dallas, Tex., died on 
July 1 at his home in Dallas. Mr. Marks 
opened his packinghouse equipment 
company in 1905 and was active in the 
business until his death. He was a 33rd- 
degree Mason and devoted much of his 
time to Masonic work and was also ac- 
tive in civic affairs. He is survived by 
his wife; a daughter, Mrs. James 
Wedeles, and a son, Ronald H. Marks. 


@ Valley Packing Co., Salem, Ore., is 
sponsoring a pig feeding contest at the 
1949 Oregon State Fair. The contest is 
open to any 4-H Club member in the 
state, and the company has appropri- 
ated $200 for premiums and awards for 
winners. Purpose is to encourage pro- 
duction of the best type hogs, G. F. 
Chambers, president of Valley Packing 
Co., said in announcing the event. 


@ Geo. A. Hormel & Co., Austin, Minn., 
will enlarge its Seattle, Wash. branch. 
Construction is expected to be started 
immediately. 


@ Edward W. Freundt, well-known fig- 
ure in the fats and oils industry for 
many years, died suddenly on Sunday, 
July 3, while vacationing with his fam- 
ily at Seattle, Wash. He was 47 years 
old and apparently in good health. His 
death was attributed to a heart attack. 
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Mr. Freundt was manager of the chemi- 
cal division of Armour and Company, 
and had been with the company for the 
past 22 years. Surviving are his widow 
and daughter. 

® An account of the early days of the 
Missoula (Mont.) Rotary Club was pre- 
sented at its weekly luncheon meeting 
recently by E. S. Holmes, a charter 
member. Holmes, president of John R. 
Daily, Missoula meat packing firm, is 
well known to the industry. He is a 
director of the American Meat Institute 
and was president last year of the 
Montana Meat Packers Association. 


@ B. I. L. Food Products, Inc., meat 
canning firm, has announced that its 
office has been moved to 517 W. 57th st., 
New York 19, N. Y. 

@® Harry E. Hurlstone, formerly con- 
nected with the Cudahy Packing Co. and 
R. F. Norris & Associates, died at his 
desk at the Quartermaster Market Cen- 
ter in Richmond, Va. this week. Services 
will be held Monday in Chicago in the 
chapel at 1971 W. 111th st. 

® Kenneth Means and Dalton S. Mc- 
Mahon have leased the Olentangy Coun- 
try Meat Market near Delaware, O., 
from Ellis Lehner. The plant, to be 
known as the Delaware Packing Co., 
will serve wholesalers only, the owners 
said. 

® Colonial Beef Co., Philadelphia, has 
amended its articles of incorporation so 


Armour Announces Two 
Executive Appointments 


F. W. Specht, president of Armour 
and Company, has announced the ap- 
pointments of two new company officials 
to take over the responsibilities of two 
vice presidents who retired recently. 
Edward W. Wilson has been appointed 
general manager of the company’s by- 
products operations, known as_ the 
Thirty-first st. auxiliaries. Wilson has 
been with Armour for 32 years. He 
worked his way up from a minor posi- 
tion in the company’s chemistry de- 
partment and became assistant general 
manager of the auxiliaries ten years 
ago. James L. Hunt has been named 
manager of the pharmaceutical depart- 
ment. Hunt joined the company as a 
clerk in 1916 and has been with th: 
pharmaceutical department son 
years in an administrative cap 





_. that its authorized stock is $500,000, 


divided into 1,500 shares of preferred 
of $100 par value, and 3,500 shares of 
common of $100 par value. 

@® An early morning fire at the Jackson, 
Miss. plant of Swift & Company re- 
cently caused damage estimated at be- 
tween $140,000 and $150,000, accord- 
ing to T. W. Trafton, plant manager. 
The fire gutted the plant’s second story, 
burning or ruining large quantities of 








PROMINENT NORTH DAKOTA CITIZEN RECEIVES HONORARY DEGREE 


In a recent ceremony at North Dakota Agricultural college, John Eliot Pyle, who has 
made may contributions to the cause of agriculture in North Dakota, was presented with 
the honorary degree of Doctor of Laws. He has served as state chairman of the Ameri- 
can Meat Institute, was chairman of the Fargo Chamber of Commerce agriculture com- 
mittee in 1947 and was for ten years president of the Red River Valley Fair Association. 
Mr. Pyle was commended for his activities toward improving the agricultural facilities at 
the college and his support of all worthy college projects. In the picture, left to right, 
are W. F. Sudro, dean of the school of pharmacy; J. E. Pyle; H. L. Walster, dean 
of the school of agriculture, and Frederick Hultz, president of the college. 
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®@ An account of the early days of the 
Missoula (Mont.) Rotary Club was pre- 
sented at its weekly luncheon meeting 
recently by E. S. Holmes, a charter 
member. Holmes, president of John R. 
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director of the American Meat Institute 
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office has been moved to 517 W. 57th st., 
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Are you “BARREL HAPPY’? 
Do the great number of barrels 
and drums of Seasonings, Enrich- 
ing Agents, Cures, Binders and 
what all, present in your plant 
right now make you dizzy? Do 
you sometimes awaken in the 
middle of the night wondering if 
your Seasoning Foreman might 
just possibly have missed one of 
those all important ingredients 
lurking in the confusion of barrels, 
barrels and more barrels? 


Let Custom do your worrying. 
We are really good at it. In fact, 
we have a “Special Technician in 
Charge of Customer’s Worries.” 
He can see to it that your com- 
plete formula, containing Cure, 
Binder, Spices, Enriching Agents, 
etc., is delivered to your plant, all 
packaged in size to fit your chop- 
per. We can even send you re- 
minders when we think that all 
important ‘‘Complete Barrel’’ 
might be getting low. 


Maybe you can solve all your 
other thousands of problems and 
actually take that fishing trip you 
have been putting off for these 
past hectic years! 


Perhaps you are even now missing 
some of that nice volume you 
should be getting from Meat 
Loaves. Write and give us an idea 
on what you want and let us make 
you a Cure and Flavoring com- 
bination, pre-packaged to size, 
that will bring out and give extra 
flavor in these profitable items, 
FLAVOR that will cause con- 
sumers to demand your brand by 
name. 


Drop a line and give our ‘“‘Special 
Technician in Charge of Custom- 
er’s Worries’? something to do— 
he gets a little “Barrel Happy” if 
he has no first class worrying to 
keep him occupied. 


Good Products, Inc. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





| ment inspected. Mr. 


cured meat, picnic hams, canned goods 
and office equipment, as well as smoke- 
houses, cold storage rooms and meat 
preparation and sausage kitchens. Traf- 
ton said the fire possibly originated 
from faulty wiring in one of the upper 
floor rooms. The wooden framework 
quickly spread the blaze to all parts of 
the building. 

@ Mt. Olive Packing Co., Inc., Mt. Olive, 
N. C., has been organized with capital 
stock of $50,000. Incorporators are L. E. 
Coker, Merle Coker and C. L. Millard. 
@ Frederick T. Spamer has announced 
the opening of his new establishment, 
Bedford Provisions, Inc., at 151 North 
8th st., Brooklyn, 
N. Y., on July 11. 
The firm will man- 
ufacture and dis- 
tribute a full line 
of provisions, bo- 
lognas, specialty 
items and _ fresh 
pork products un- 
der the brand name 
of “Ampol.” The 
plant is govern- 


Spamer, president 
of the new firm, 
was formerly vice 
president of Adolf 
Gobel, Ine. He 
was with Gobel from 1921 untila 
month ago, and since 1939 had been vice 
president of the firm. 

@® Robert L. Ege, 59, died recently in 
Kansas City after an illness of two 
months. Before he retired in 1944, Ege 
was manager of the drder and shipping 


F. T. SPAMER 


| departments of Armour and Company, 


Kansas City. He had been with Armour 
for 37 years, at Sioux City, Ia.; Hamil- 
ton, Ontario; S. St. Paul, Minn., and 
Kansas City. 

® Geo. A. Hormel & Co., Austin, Minn., 
is using trucks for meat shipments to 
Florida. The trucks—one of which is 
routed to Tampa and St. Petersburg and 
another to Jacksonville and Orlando— 
arrive on the third morning after leav- 
ing Austin. 

@ Jones Country Veal, Inc., Harvard, 
Ill., entered a striking float in that city’s 
tenth annual Milk Day Parade recently. 
The float included a fine looking calf in 





a pen. More than 15,000 people were 
said to have seen the parade in Harvard, 
a city of 3,700, which claims to be the 
milk center of the world. 

@ J. B. Alexander has been appointed 
office manager at the Bloomington, IIl. 
branch of the Cudahy Packing Co., it 
was announced recently. 

®@ A fire following a mysterious explo- 
sion recently destroyed the slaughter- 
house at Chardon, O. owned by Paul 
O’Brien. Loss was estimated at about 
$20,000. 

@ A. L. Eviston, manager of the Cleve- 
land, O. plant of Swift & Company, has 
announced the retirement of William 
Waldo, after 31 years as a salesman for 
the company. . 

@ The Southwest Washington Live- 
stock Marketing Association held open 
house at its new $150,000 slaughtering 
and processing plant at Centralia, 
Wash., recently. The plant had been un- 
der construction for about five years. 
Wilbur Brewer is president of the asso- 
ciation. 

@ George Fuller, jr., proprietor of the 
George Fuller Pork Packers, Toronto, 
Ontario, Canada, has announced the 
sale of the company to R. J. Lucas. 

@ B. H. Anderson, president, Independ- 
ent Livestock Marketing Association, 
Columbus, O., has announced that R. Q. 
Smith has been appointed executive sec- 
retary. Smith had been secretary-mana- 
ger of the Cincinnati Producers, a live- 
stock cooperative, for 17 years. 

@ The Watertown, S. D. plant of Swift 
& Company has received an Award of 
Merit from the company for outstand- 
ing safety performance. Its employes 
worked more than 455,000 man-hours in 
a year without a disabling injury. A 
plaque to commemorate the achieve- 
ment was recently presented by C. R. 
Pritchard, manager, to R. W. Phelger, 
superintendent. 

@ Sixteen faculty members and stu- 
dents from the Armed Forces Industrial 
College, Washington, D.C., visited the 
Chicago plant of Wilson & Co. recently. 
The group was studying all types of in- 
dustry which are of particular impor- 
tance in national defense. 

@ Frank Krische, foreman of the pork 
cutting department of the Topeka, Kans. 
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MODERNIZE PLANT 


Efficiency of the Port- 
land (Ore.) Provision 
Co. has been increased 
by the recent addition 
of a 250-head beef 
cooler equipped with a 
17-ton Baker cold stream 
refrigerator; an A\ll- 
bright-Nell dehairer, a 
Votator, a 220-h.p. Ke- 
wanee boiler fired by a 
Ray oil burner; a Buf- 
falo grinder, and U. S. 
bacon slicer. Pictured 
are Walter Gallus, man- 
ager; Jacob Gallus, 
president, and V. R. 
Smith, sales manager. 
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The embarrassment of unattractive 





package wraps may or may not be yours-- 
but in the highly competitive market that 
is now here it’s a subject of vital impor- 
tance to any business. DANIELS is ready 

: with outstanding and experienced designers 
and equipment of most modern efficiency 

| to place your product in the fore-front of 
tomorrow’s market place. 

4 


£3 se «There is a DANIELS product to fit your needs in... 

Transparent glassine @ snowdrift glassine e Superkleer 

( / transparent glassine @ lard pak e bacon pak @ genuine 

rt grease-proof e sylvania cellophane @ special papers, 
printed in sheets and rolls. 


MULTICOLOR PRINTERS © CREATOR S © DESIGNERS 


preferred packaging service 






MANUFAC TURING C re) MPANY SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois... Philadelphia, Pennsylvania 
RHINELANDER, WISCONSIN Cincinnati, Ohio. . St. Lovis, Missouri... Dallas, Texas 
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INCREASE your sausage Sales 


Use Wilson’s 
Fine Natural Casings 


Natural Casings allow greater smoke penetra- 
tion which results in the superior flavor of your 
sausages. Contact your Wilson salesman today! 


General Offices: 4100 South Ashland Avenue « Chicago 9, Illinois 


g \\ La\ {/ J 








WILSON & CO 
Wine\/ 

















ELECTRIC 
BURNING 
LEGEND 
BRANDER 


Ideal for burn-brand- 
ing inspection legends. 
Two styles: No. 88 for 


livers and hearts, No. No. 88 Unit-225 watts 
89 for cured meats. 


Sestonsiiie . teense No. 89 Unit-350 watts 
alloy die. Branders - 
$12.50 each, dies as 


low as $2.50 each in 
6 lots, 








649 
ZUS.£ 










DIES QUICKLY INTERCHANGED 

















GAS and AIR 


BURNING BRANDER 


No. 12 Brander (left) is ideal 
for fast branding of wet S. P. 
meats. Gas and air heat is 
simple and economical, gives ample heat for 
steady, continuous branding. Price complete 
as shown $20, extra legends as low as $1.50 
each in 12 lots. Legends cast in Hi-Resist Met- 
al (last 4 times longer) $4.25 each. 

Other Great Lakes branders include every 
type used by packers for branding and mark- 
ing all fresh and cured meats and sausage. 


GREAT LAKES STAMP & ‘co: 


2500 IRVING PARK RD., CHICAGO 18, ILL. 
America's Largest and Leading Meat Brander Makers 


No. 14 Gas & Air 
Burning Brander 

a 
For large special burn 
brands specify this 
brander. Ample heat 

ity for c el, 

branding, light weight 
and easy to handle. 
Costs only $22.50, 
plus dies. 























plant of John Morrell & Co., who re- 
tired July 1 after 56 years in the meat 
packing industry, was guest of honor at 
a Morrell Foremen’s Club picnic re- 
cently. Krische began work for Armour 
and Company in Kansas City in 1893 
at the age of 11. By the time he was 15 
he was supervisor of all pork head bon- 
ing operations. Since then he has worked 
with Armour at Omaha, with Swift & 
Company, Cudahy Packing Co., Fowler, 
Morris & Co. and the S. and S. Packing 
Co. 

@ Philip F. Reilly has retired from 
Swift & Company after 37 years, A. M. 
Christopher, manager of the Green Bay, 
Wis. plant, announced. After working as 
a salesman for nearly ten years, Reilly 
had been in charge of the dairy and 
poultry department of the Green Bay 
plant. 

® The St. Louis Live Stock Exchange 
and all market interests at the St. Louis 
National Stock Yards, will sponsor an 
annual Vo-Ag Market Day on Septem- 
ber 1, 1949. Purpose will be to acquaint 
prospective livestock growers ‘in Mis- 
souri and Illinois with the central mar- 
ket system. Judging of livestock will be 
based on standard market grades, and 
the animals will be sold on the open 
market by the regular salesmen of the 
firms to whom the students consign 
them. Premiums will be paid on the 
animals entered and a ribbon awarded 
each one grading Choice. Plaques and 
medals contributed by the Chambers of 
Commerce of St. Louis and of E. St. 
Louis will also be given. In the after- 
noon boys and girls who enter livestock 
will be conducted on tours through local 
packing plants and will participate in a 
broadcasting program in the Exchange 
broadcasting rooms. All 4-H and FFA 
members in the two states are eligible 
for the competition. 


@ A. B. Collier, director of sales of John 
Morrell & Co., has announced two pro- 
motions in the sales department. James 
S. Austin, who has acted as Collier’s 
assistant during the last year, has been 
appointed sales manager of the Ot- 
tumwa, Ia. plant and Frank E. McCarthy 
has been named manager of the newly 
established carlot sales division. In the 
past the director of sales has acted as 
sales manager for the Ottumwa plant. 
Austin has been with the company for 
more than 20 years. He started as a 
salesman for the Philadelphia branch 
of the company and later was assistant 
manager of the Boston branch. In his 
new assignment McCarthy will be re- 
sponsible for all carlot sales of provi- 
sions for the Ottumwa plant and will 
make purchases of raw meat materials 
for the three plants. Before the war he 
was sales manager of the eastern route 
car division and later was manager of 
the Chicago district of the savory foods 
division. 

@ Appointment of Stanley Andrews as 
director of the office of foreign agricul- 
tural relations of the U. S. Department 
of Agriculture has been announced. An- 
drews fills the position recently held by 
Dennis A. FitzGerald, director of the 
food and agriculture division of the Eco- 
nomic Cooperation Administration. 
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AMI MEAT TEAM MATERIALS 
AVAILABLE TO NON-MEMBERS 


To provide American Meat Institute 
members who are not participating in 
the Institute’s advertising program an 
opportunity to cooperate in its new meat 
industry public relations advertising 
program, some of the materials used to 
implement the program are being made 
available at cost price. The Institute 
feels the more the national program is 
supplemented by meat packers in their 
home towns, the more effective it will be. 

The materials which are available at 
this time include the color poster illus- 
trating the “Meat Team”; the booklet 
titled “Meat—How it Serves You, the 
Soil, the Nation,” and the card for pay 
envelopes, general mailings and per- 
sonal distribution which has on one side 
the “Meat Team” poem and on the other 
side brief facts about the industry. 


ANNUAL ST. PAUL CONSUMER 
PREFERENCE ANALYSIS ISSUED 


The third annual consumer analysis 
of the St. Paul market, issued recently 
by the St. Paul Dispatch-Pioneer Press, 
indicated that fewer people in that city 
are buying canned luncheon meats than 
in the two preceding years. In 1949 only 
59.2 per cent of those questioned said 
they bought canned luncheon meats, 
compared with 62.7 per cent in 1948 and 
62.9 per cent in 1947. 

The current survey included baby 
meats and bacon for the first time. 
Canned corn beef hash and frankfurters 
or wieners have been included for the 
past two years. Of the persons asked 
whether or not they buy bacon, 96.9 re- 
plied “‘yes” and only 3.1 per cent, “no.” 
Slightly under 8 per cent of those ques- 
tioned said they were buying baby 
meats. The percentage buying canned 
corn beef hash declined from 28.3 per 
cent in 1948 to 27.6 per cent. Purchases 
of wieners or frankfurters increased 
from 91.0 per cent to 92.4 this year. 


Data for the survey were obtained 
from a random sample of St. Paul 
housewives and husbands selected from 
the city directory. Questionnaires were 
sent to this cross section, followed by 
personal interviews in order to check 
replies. 


WARING SHOW FOR AMI ENDS 


The Fred Waring daytime radio show 
presented its final broadcast for the 
American Meat Institute on Thursday, 
July 7. The National Broadcasting Co. 
terminated its contract with the Waring 
show, effective July 8. Since January of 
this year the show has been sponsored 
on only two of its five days, one day by 
the Institute. As a result the NBC has 
carried it as a sustaining show the other 
three days. NBC was not successful in 
securing sponsors for at least one other 
day and, as a result, it became necessary 
to drop the Waring daytime program. 
The AMI has been a sponsor of the show 
since January 1946. 
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wast to reduce lard produc- 
tion costs? Sure! 

But the need to save money is 
accompanied by the need to make 
money. And you want to reduce 
costs in a way that will upgrade 
lard quality —to outsell other lav- 
ishly promoted cooking fats. 

This is a very good trick—and 
an easy one with this VOTATOR 
chilling and plasticizing unit. 

It incorporates a heat transfer 
mechanism which achieves six to 
ten times higher rates of heat 
transfer than any other for vis- 
cous materials! 

That permits a continuous flow 
of material which cuts use of floor 
space, refrigeration, and man 
hours to the bone. Which further- 
more permits automatic, com- 
pletely closed operation, with 
positive control over all factors 
pertaining to the uniformly 
smooth, creamy texture, the good 
cooking and keeping qualities 
needed to win friends and hold 
customers. 

Take a tip from the packers 
who already use VOTATOR appa- 
ratus. Write for case history facts. 
The Girdler Corporation, Votator 
Division, Louisville 1, Ky. 


District Offices: 150 Broadway, New York 
City 7 © 2612 Russ Bidg., San Francisco 4 « 
Twenty-two Marietta Bidg., Atlanta, Ga. 


production 
costs 





Vorator is a trade mark (Reg. U. 8. 





\\ 








Pat. Off.) applying only to products of The 


Girdler Corporation. 
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Greater Service to Fork-Truck Users 


Greater Opportunities 
for Men Who Sell Them — 


Clark Dealer Plan Clehieves Both 


ITH sales of its fork- 

lift trucks and in- 
dustrial towing tractors 
exceeding all expectations, 
and with its position of 
production and engineering leadership 
firmly rooted in rich, productive soil, 
Clark Equipment Company, in its 30th 
year as a builder of materials-handling 
machines, has found it desirable to estab- 
lish a nation-wide organization of inde- 
pendent franchised dealers as exclusive 
distributors of the products of its Indus- 
trial Truck Division. 





HIS is indeed a far cry from 

1939 when the entire output 
of the Industrial Truck Division was sold 
with ease by a handful of men! 


ODAY’S volume 
7. twenty times 
that of 1939; and the 
Company’s stature— 
financial and engi- 
neering—is more 
than twenty times as great as in 1939. A 
considerable number of the '39 machines 
are in daily service, and many older 
machines are in regular operation after 20 
and 25 years. The conviction is natural 
that 30 years hence many '49 machines 
will still be ‘“‘on the job” alongside the 
new output of 1979. There will be no 
“orphans” bearing the name “Clark.” 





© KEEP PACE with increasing 

demands, and to deliver the 
broad and competent service which 
Industry expects from Clark, the Com- 
pany has chosen this plan of selling 
through independent dealers as a sound 
and logical evolution. Until the middle 
of 1948, approximately one-third of 
Clark’s Industrial Truck Division repre- 
sentatives were on an independent dealer 
basis. It is expected that by the end of 


1949 the nation-wide dealer organization 
will be complete. 


EADING up the dealer- 
H ships or actively par- 


ticipating in them are key 
men of Clark’s erstwhile 
factory-branch sales offices 
—factory-trained men, tested and proved 
as capable materials-handling counselors. 
These men share with Clark manage- 
ment the conviction that they can de- 
liver, under the new plan, a broader and 
more valuable service to their customers 
and to all users of mechanized materials- 
handling; that they face broader, deeper 
vistas of opportunities which ambitious 
men so earnestly desire—opportunities 
for independence, for building greater 
earnings by their own efforts, for achiev- 
ing prestige and leadership in their 
communities. 





NOTHER influence 
which furthered 
the plan is the fact that 
(oy Clark management his- 
torically has been engi- 
neers and manufacturers. By decentral- 
izing marketing activities, Clark can 
intensify its emphasis on development of 
better materials-handling machines and 
methods—to the end that Clark products 
shall achieve even higher excellence at 
lower cost, shall become still more valu- 
able to industrial users and to the 
dealers who serve them. 





HROUGH your Clark dealer, all 
fe advantages of Clark engi- 
neering,integrated productionand match- 
less experience are quickly available to 
you. He is fully qualified to make an 
unbiased appraisal of your materials- 
handling operations, and to recommend 
the type of machine that will serve you 
most efficiently at lowest cost. It’s “good 
business” to CONSULT CLARK. 


CLARK EQUIPMENT COMPANY 


INDUSTRIAL TRUCK DIVISION 
BATTLE CREEK 54, MICHIGAN 
OTHER PLANTS— BUCHANAN « JACKSON « BERRIEN SPRINGS, MICHIGAN 
REPRESENTATIVES IN PRINCIPAL CITIES THROUGHOUT THE WORLD 





AUTHORIZED CLARK DEALERS 


ALABAMA: BIRMINGHAM 
*M-H EQUIPMENT COMPANY 
845 LOMB AVENUE 
ARIZONA: PHOENIX 
ROBERT H. BRAUN COMPANY 
743 GRAND AVENUE 


ITTLE 
FRED J. VANDEMARK COMPANY 
209 EAST MARKAM STREET 


RESNO | 
ROBERT H. BRAUN COMPANY 
505 MASON BUILDING 

LOS ANGELES 23 
“ROBERT H. BRAUN COMPANY 
3008 EAST OLYMPIC BLVD. 

AKLAND 3 
“GLEN L. CODMAN COMPANY 
10521 PEARMAIN STREET 


SAN DIEGO 
ROBERT H. BRAUN COMPANY 
3872 FIFTH AVENUE 
CKTON 
GLEN L. CODMAN COMPANY 
409 BELDING BUILDING 


DENVER 2 
“J. N. 


MEADE 
420 U. S. NATIONAL BANK 
Service: FORK LIFT TRUCK SERVICE 
2855 WEST 8TH AVENUE 


sy WEW HAVEN 
S .S AL viel 


FLORIDA: 
CLARK A ae COMPANY 
1145 ELLAMAE STREET 
WLLINOIS: CHICAGO 4 
*MODERN HANDLING EQUIP., INC, 
310 SOUTH MICHIGAN AVENUE 
(Service: Cook County 
LIFT TRUCK SERVICE COMPANY 
6919 SOUTH HALSTED STREET 
INDIANA: INDIANAPOLIS 5 
*W. A. MARSCHKE & SONS 
1121 E. 46TH STREET 
SOUTH BEND 14 
*MATERIALS a EQUIP. CO. OF 


UT ‘ ' 
2625 SOUTH MICHIGAN STREET 


TOWA: DAVENPORT 

*BIG RIVER EQUIPMENT CO. 

1344 WEST THIRD STREET 

DES MOINES 

*BIG RIVER EQUIPMENT CO. 

914 GRAND AVENUE, ROOM 255 
KANSAS: KANSAS CITY 

Sales and Service: 

(SEE KANSAS CITY, MISSOURI) 
LOUISIANA: 9 ORLEANS 

T. G. FRAZEE 

910 CARONDELET BLDG. 
MAINE: P 

BRODIE INDUSTRIAL ans Inc, 

(CONTACT MALDEN, 
MARYLAND: BALTIM why 

FALLSWAY SPRING & EQUIPMENT CO. 

CORNER FALLSWAY & LEXINGTON 
MASSACHUSETTS: BOSTON a 48) 

*BRODIE INDUSTRIAL TRUCKS, INC. 

50 COMMERCIAL STREET, MALDEN 48 
QRICHIGAN: BATTLE CREEK 

CLARK EQUIPMENT COMPANY 

INDUSTRIAL TRUCK DIV. PLANT 


ROIT 2 
*CLARK E we! COMPANY 
6520 CASS AVENUE 

Service: INDUSTRIAL TRUCK SERVICE, INC: 
8815 HARPER AVENUE 


‘As MINNEAPOLIS 2 
*MATERIAL HANDLING ENGINEERS 
225 SOUTH 5TH STREET, ROOM 201 
Service: SMITH-DUNN COMPANY, INC. 
2301 UNIVERSITY AVENUE, S. E. 


MAISSOURI: KANSAS CITY 6 
*CLARK EQUIPMENT COMPANY 
1009 BALTIMORE AVENUE 


Service: 

LIFT TRUCK SERVICE & SUPPLY 

NORTHWEST 15TH AND McGEE STREETS 
ST. LOUIS 8 

*MATERIALS HANDLING otal CORP. 

3820 WASHINGTON BLVD. 


Service: 
FORK LIFT TRUCK SERVICE CO. 
511 CHANNING STREET 
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AUTHORIZED CLARK DEALERS 
MEW JERSEY: JERSEY CITY 

*JERSEY INDUSTRIAL TRUCKS, INC, 
. 34 EXCHANGE PLACE 


Service: 
BOND INDUSTRIAL MAINTENANCE CO, 
51 CLARKSON STREET AT GREENWICH 
NEW YORK 14, NEW YORK 
MEW YORK: BUFF 
*BRODIE NDUSTIIAL eens INC, 
1450 MICHIGAN AVENUE 


YORK 6 
*BOND INDUSTRIAL EQUIPMENT CO. 
165 BROADWAY, ROOM 2200 (OFFICE) 


Service and +! Room: 

51 CLARKSON STREET AT GREENWICH 
NEW YORK 14—also 

289 BOND STREET, BROOKLYN 31 


SYRACUSE 
BRODIE INDUSTRIAL TRUCKS INC; 
712 STATE TOWER BLDG. 
ALBANY tw ATERYLIET) 
INDUSTRIAL TRUCK SALES, INC. 
BROADWAY AT 25TH, WATERVLIET 


Service Outlet only: 
INDUSTRIAL TRUCK SERVICE CORP, 
629 SOUTH SPRING STREET 


@MIO: CINCINNATI 
ROBERT C. YOUNG, P. 0. BOX 96 


LEVELAND 
CLARK EQUIPMENT mei 
522 ROCKEFELLER BLDG. 


TOLEDO 10 
PERCIVAL L. REYNOLDS, 2558 FULTON STREET 


TULSA 
ARST EQUIPMENT COMPANY 
34 NORTH MADISON 


OREGON: EUGENE 
PRESTON FALLER COMPANY 
891 TAYLOR STREET 
PORTLAND 5 
rr FALLER COMPANY 
1220 . MORRISON STREET 


cumini PHILADELPHIA 6 
“CLARK EQUIPMENT COMPANY 
401 NORTH BROAD STREET 


Service: 
PHILADELPHIA ENGINE REBUILDERS, INC. 
330 WEST QUEENS LANE 
pel 

*MATERIAL HANDLING INCORPORATED 

319 THIRD AVENUE 
SOUTH DAKOTA: SIOUX FALLS 

CENTURY EQUIPMENT & SUPPLY CO. 

22 WEST 7TH STREET 
TENNESSEE: MEMPHIS 3 

*FRED J. VANDEMARK COMPANY 

1110 UNION AVENUE 


TEXAS: DALLAS 
*T. G. FRAZEE 
1012 FIRST NATIONAL BANK BLDG: 


e: 
TRUCK EQUIPMENT COMPANY 
2409 COMMERCE STREET 


HOUSTON 
*T. G. FRAZEE, 810 PETROLEUM BLDG; 
UTAH: SALT LAKE CITY 
A. J. ISAACSEN, JR. 
45 SOUTH 3RD WEST STREET 
VIRGINIA: vag) 


*McLEAN-S NC. 
955 WEST Mist’ STREET 


wi 
*PRESTON FALLER COMPANY 
1921 MINOR AVENUE 
ANE 9 
PRESTON FALLER COMPANY 
EAST 41 GRAY AVENUE 


MILWAUKEE 2 
*CLARK EQUIPMENT COMPANY 
759 NORTH MILWAUKEE AVENUE, ROOM 623 
e: LIFT TRUCK SERVICE CO. 
5710 WEST NATIONAL AVENUE © 


OF COLUMBIA: WASHINGTON 
CLARK EQUIPMENT =_—, 
927 ISTH STREET N. W 

Y OF HAWAII: HONOLULU 
“PRESSED STEEL CAR COMPANY 
538 REED LANE, P. 0. BOX 300 


*Sales and Service. 


For Names and Addresses of Export Distributors, write 
=: vee Division, Clark Equipment Co, Battle Creek, 
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Packer Use of Dry Ice 


(Continued from page 19.) 


coils in the truck (see THE NATIONAL 
PROVISIONER of June 24, page 28). This 
system is said to provide a wide enough 
temperature range for fresh or frozen 
shipments on long hauls and to operate 
effectively should the minimum amount 
of mechanism employed fail. 
Frequently the decision whether or 
not to use dry ice is based on three fac- 
tors: 1) The current price of dry ice. 2) 
Speed of delivery by the manufacturer. 





3) Packer storage facilities. 

Prices, of course, can make an item 
prohibitive despite its desirability. This 
might be especially true where large 
volume business is conducted at a small 
margin of profit. One packer who owns, 
say 3,000 trucks, would find a tenth of 
a cent variation in dry ice cost an eco- 
nomic problem. The smaller packer 
might not be so easily affected by price 
variations. Some packers are fortunate 
enough to be so located that a phone call 


DRY ICE BLOCKS 












































cluding dry ice, is wrapped in unwaxed 


| Entire shipment of crated frozen meat, in- 


| paper. Air circulates on all sides of ship- 
ment. End bunkers are stocked with water 
ice and salt. 


brings immediate dry ice delivery. Oth- 
| ers must provide storage facilities and 
| perhaps lose some of the ice before it is 
| used. 


Packers who ship frozen ‘glands and 
specialty items by air find dry ice in- 
valuable because of its light weight and 
disposition qualities. Dry ice leaves no 
mess as does wet ice and salt. While dry 
| ice is employed with considerable varia- 
tion and frequency in the packing indus- 
try, new applications for this valuable 
product will doubtless be found. 


| AMI MEDICAL ADVERTISING 


“Summer Months and Protein Needs,” 

| an American Meat Institute advertise- 
ment to appear in the July issue of 

Hygeia, health magazine published by 

the American Medical Association, re- 

peats the idea the Institute has been try- 
ing to emphasize for some years, that 
changes in seasons do not change pro- 
| tein requirements. An article in the 


| June issue of Consumers’ Research Bul- 


letin dealing with the place of meat in 
the diet would seem to indicate that the 
industry’s continuing efforts have made 
an impression. The article says in part: 
“As the hot weather season arrives, 
there will no doubt be found an occa- 
sional health columnist who will rush 
into print with advice to cut down on 
the amount of meat eaten and to con- 
centrate on vegetables and salads. The 
superstition that it is unhealthy to eat 





meat in the summertime, which is now 
known to have no foundation in fact, 
dies hard.” 


Another AMI medical advertisement 
which will appear in June is headlined 
“Protein Adequacy and Antibody For- 
mation.” This ad, which the Institute 
describes as one of the most important 
it has ever sponsored, will appear in the 
Journal of the American Medical Asso- 
ciation. It relates how, on the basis of 
studies involving human beings (rather 
than experimental animals), it now has 
been established that there is a direct 
relationship between immunity from 
disease and the state of protein ade- 
quacy in nutritional condition. 


Wholesale Grocers in Some 
Locations Will Handle Meat 


Meat, fresh fruits and vegetables will 
be added to the lines of many grocery 
wholesalers within the next five or six 
years, J. Frank Grimes, president of 
the Independent Grocers’ Alliance of 
America, told a mid-year meeting of the 
National-American Wholesale Grocers 
Association recently. He cited two fac- 
tors which are expected to encourage 
the wholesaler to add meat: the ad- 
vance of prepackaged self-service meat 
merchandising and the adoption of the 
primal cut system. 

In explaining his prediction to THE 
NATIONAL PROVISIONER, Grimes stated 
that the addition of meat by some 
wholesalers is in no way intended to 
replace the distribution service of the 
meat packer, but only to supplement it 
in certain areas, particularly rural, 
where packers do not distribute meat or 
where for some other reason retailers 
are not able under the present system 
to supply their customers with the kinds 
of meat they want. As long as packers 
have sold beef by carcass only, the 
service which Grimes proposes has not 
been possible. But he believes the time 
is coming when carcasses will be broken 


down into primal (not retail) cuts, 
either at the packing plant or at the 
wholesale house, for shipment to the 


retailer, to enable the retail dealer to 
buy only the cuts his customers use. 

A test conducted by the Independent 
Grocers’ Alliance indicated that where 
packers do break down the sides of 
beef, they find a market for all cuts as 
retailers in various localities sell differ- 
ent kinds of meat. 

The wholesaler is in the best position 
to provide this service in areas in which 
packer distribution is inadequate, 
Grimes said, and many wholesalers are 
already buying equipment and prepar- 
ing to add meat. The extra volume 
which meat would give the wholesale 
dealer would allow him to reduce his 
operating cost and would make possible 
a very low markup. The markup would 
not exceed 6 per cent, and would range 
down to 3% per cent, Grimes asserted. 
Another advantage of the plan is that 
it would stimulate the sale of meat in 
certain localities where consumers have 
not been able to get cuts they prefer. 











HERES THE POINT WHERE 
A SMALL SAVING PER BELLY 


MEANS A BIG SAVING PER WHER 








\ ie the trim! 


If you are skinning bellies by any method 
other than with a Townsend Bacon Skin- 
ner, you are wasting from 1% to 3% of 
valuable bacon. 


Because of its close-cutting, high-yield per- 
formance, the Townsend Bacon Skinner 
can enable you to show 20 cents or more 
extra profit from every hog. 


Multiply that 20 cents by your weekly hog- 
kill, and you’ll see how much this machine 
earns for you each week—how quickly it 
pays for itself. 


Write for full details on the Townsend Ba- 
con Skinner. And ask, too, about the 
Townsend Pork-Cut Skinner—the versa- 
tile machine that reduces the cost of skin- 


ya, ee ee a ning any pork cut. 
a> ——— 
315 EAST SECOND STREET DES MOINES, IOWA 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











Reissue No. 23,118, PROCESS FOR 
REFINING ANIMAL AND VEGE- 
TABLE OILS, patented May 31, 1949 by 
Frederick J. Ewing, Arcadia, Calif., 
assignor, by mesne assignments, to 
Benjamin Clayton, Houston, Tex., do- 
ing business as _ Refining, Unin- 
corporated. 

More specifically, the object of the 
invention is to remove gummy ma- 
terials from the crude fatty materials 
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containing the same, and the process 
comprises mixing this crude fatty ma- 
terial with liquefied normally gaseous 
hydrocarbon to dissolve the fatty ma- 
terial and precipitate gummy material, 
and separating the precipitated gummy 
material from the fatty material, with 
the steps being carried on in the pres- 
ence of the hydrocarbon and under suffi- 
cient pressure to maintain the hydro- 
carbon in liquid form. 

No. 2,473,063, SHEAR TENDER- 
NESS TESTER, patented June 14, 1949 
by Charles E. Kerr, Hoopeston, IIL, as- 
signor to Food Machinery and Chemical 
Corp., a corporation of Delaware. 

Included in this apparatus are a re- 
ceptacle having a chamber therein for 
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the reception of the product to be tested, 
this receptacle being provided with a 
number of slots in an end wall thereof 
and a series of aligned grooves in oppo- 





site side walls, a gang of shear blades 
slidably mounted in the grooves for 
reciprocation through these slots and 
the product in this chamber, means for 
reciprocating the gang of shear blades, 
and a device for measuring the re- 
sistance of the product to the shearing 
action of the blades. 


No. 2,471,702, MOLDING AND 
PACKAGING MACHINERY, patented 
May 31, 1949 by Earl J. Rapp and 
Harold R. Coon, sr., Toledo, Ohio, as- 
signors to Lynch Corp., a corporation of 
Indiana. 

This machine is for molding semi- 
plastic material into prints. 

No. 2,471,703, 
PACKAGING MACHINERY, patented 
May 31, 1949 by Earl J. Rapp and 
Harold R. Coon, sr., Toledo, Ohio, as- 
signors to Lynch Corp., a corporation 
of Indiana. 

This patent covers means to vent air 
from the mold of the machine of patent 
2,471,702. 

No. 2,472,800, KNIFE ASSEMBLY 
AND STRIPPER FOR MEAT TEN- 
DERING MACHINES, patented June 
14, 1949 by Arthur H. Ahrndt, La Porte, 
Ind., assignor to U. 8S. Slicing Machine 
Co., La Porte, Ind., a corporation of 
Indiana. 

There are provided a knife roll as- 
sembly member and a stripper member, 
these members being disconnected from 
and supported independently of each 
other and adapted to be removed as a 
unit from the machine, there being 
means carried by one of the members 
adapted to be brought into engagement 
with the other member when one mem- 
ber is being removed to support the 
other member to permit such removal 
as a unit. 


CONDENSER FOULING CONTROL 


“Control of Condenser Fouling by 
Water Treatment” is the title of the 
latest application data section issued by 
the American Society of Refrigerating 
Engineers. Copies may be obtained from 
ASRE headquarters, 40 W. 40th street, 
New York 18, New York, at a price of 
40c each. 


MOLDING AND | 


PROVED 


PREFERRED 
| by Packers 
| ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST 
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TRIUMPH PLATES 


_ outlast other plates four to one! 











Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 


The first cost is your only cost for five 
long years of trouble-free grinding . . . 
4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Write TODAY for prices 
and complete descriptions. 


THE. SPECIALTY MFRS. SALES CO. 
SPECO, INC. 
| 2021 GRACE ST. * CHICAGO 18, MLL. 
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Notice the GEBHARDT units sus- 
pended from the ceiling in this sau- 
sage holding cooler. Ceilings and 
walls are free from condensation and 
drip. 
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Ra Tare : 


Note the clean sanitary appeara 
of this packer’s sausage manufac 
ing department with ceiling-insta 
GEBHARDTS. 


These GEBHARDT Cold Air C 
suspended from the ceiling 
a uniform low temperature c 
relative humidity in this 5 
sausage cooler. 
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y appearance 
e manufactur- 
eiling-installed 
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Cold Air Circulators 
the ceiling maintain 
\perature and a high 
; in this packaged 


Man 






“GET THE FACTS ... AND YOU WILL GET GEB- 
HARDTS CONTROLLED REFRIGERATION SYS- 
TEMS.” More and more packers and sausage 
manufacturers are following this suggestion with 
the result that the list of GEBHARDT users con- 
tinues to grow. The GEBHARDT System of Refrig- 
eration removes bacteria, odors and mold spores 
by thorough washing of all the air... and pro- 
vides uniform, controlled low temperatures! With 
GEBHARDT’s patented construction, it is now pos- 
sible to maintain sanitary, wholesome, pure air in 
the cooler regardless of the product. Sanitation, 
cleanliness, good housekeeping and controlled 
refrigeration are the proven avenues to packing- 
house success. 


Every installation of GEBHARDT Cold Air Circu- 
lators is guaranteed to chill and hold meat in 
better condition for a longer period of time with 
the least amount of shrink and discoloration . . . 
and without the use of messy brine and trouble- 
some automatic equipment. GEBHARDTS are 
fabricated of high lustre Stainless Stee! to insure 
complete sanitation, cleanliness and purity. We 
maintain a complete staff of engineers in all 
principal cities who are capable of handling any 
refrigeration problem in the meat industry and 
they will gladly supply you with a detailed recom- 
mendation without any obligation to you. Illus- 
trated catalog on request. 





Sales and Service 





in all Principal Cities 
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. iG CORPORA % ‘ Telephones: 
0 Sa) Kilbourn 5-0559 
idee ae and 





19 The National Provisioner—July 9, 1949 





Kilbourn 5-2478 
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FLASHES ON SUPPLIERS 











GENERAL FOODS CORP.: Gerhard 
Exo has been appointed advertising and 
sales promotion manager for the 
Diamond Crystal- 
Colonial Salt Divi- 
sion of General 
Foods Corp. He had 
been director of 
merchandising and 
a member of the 
account executive 
staff of Day, Duke 
and Tarleton, New 
York advertising 
firm, since July, 
1948. He previously 
was an account ex- 
ecutive with Maxon, 
Inc., Detroit adver- 
tising firm. From 
1982 to 1945 he 
worked in various sales capacities, in- 
cluding that of grocery products sales 
manager for the Red Star Yeast and 
Products Co. 


CONTINENTAL CAN CO.: W. M. 
Cameron, formerly vice president and 
general manager of the Continental 
Overseas Corp., a Continental Can Co. 
subsidiary, has been appointed central 
division sales manager of the parent 
company, according to R. L. Perin, gen- 
eral sales manager. Since the end of the 
war, Cameron has devoted much of his 


GERHARD EXO 





FRYE INAUGURATES NEW ADVERTISING CAMPAIGN 
Canned meat and smoked meats are the principle items which are being aggressively 
merchandised in an advertising campaign recently begun by Frye & Co., Seattle, Wash. 
Frye’s Bar F Beef is being featured in newspaper ads in leading metropolitan dailies 


in states which com- 
prise the company’s 
distribution area. 
Ads contain menu 
suggestions of meals 
built around Bar F 
Beef main dishes, 
and picture other 
canned meat items 
which are made by 
the Frye company. 
“Crowny,” the royal 
porker animated by 
artist Peter van 
Dalen, appears each 
Thursday in a comic 
strip in the Seattle 
Times with a sales 

ge for ee 
meat items. The 
character is also used 
in car card advertis- 
ing in Seattle, and 
this medium will be 
expanded. Shown 
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checking copy for the latest canned meat advertisement are E. J. Schlegel, plant manager; 
W. S. Greathouse, president, and C. J. Kaasen, purchasing agent. 





time to assisting Continental’s Euro- 
pean associate companies with post-war 
problems. 


CARRIER CORPORATION: David 








) VI be dressed in 








a jiffy”... 





wPIN-TITE 


REINFORCED 


SHROUD CLOTHS 


(Reg. U. S. Pat. Off.) 











PIN-TITE Reinforced Shroud Cloths speed operations because . . 
PIN-TITE is woven stronger! 


PIN-TITE pulls tighter FASTER! 
PIN-TITE won’t tear! 
Bold red stripe marks pinning edge for 


faster handling. 


Phone, wire, or mail your orders today! 


The Cincinnati Cotton Products Ca. 


Cincinnati 14, Ohio 





Chicago Office: 222 West Adams St., Chicago, Ill 
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W. Hoppock has been appointed product 
manager of commercial refrigeration 
and will head up an intensified market- 
ing program in this field. This move is 
in line with Carrier’s plans for expand- 
ing its.commercial refrigeration activi- 
ties to keep pace with continuing growth 
in the air conditioning end of the busi- 
ness. 


GRIFFITH LABORATORIES: This 
firm has announced that J. R. McMahon 
is its sales representative in the San 
Francisco-Oakland area. 

THE VILTER MANUFACTURING 
CO.: Frank D. Ross has been appointed 
district manager of this Milwaukee 
firm’s St. Louis office, providing Vilter 
with more complete representation in 
that area. In the refrigeration business 
since 1927, Ross spent the past three 
and one-half years as manager of a re- 
frigeration and air conditioning dis- 
tributorship in Honolulu. 


ARGENTINE SHEEP NUMBERS 


A decrease in the rate of liquidation 
of ewes and the limited supply of breed- 
ing stock indicate that the downward 
trend in sheep numbers in Argentina 
may be leveling off, the U. S. Depart- 
ment of Agriculture has_ reported. 
Strong wool prices, coupled with in- 
creased future meat shipments to the 
United Kingdom, may provide the neces- 
sary incentive for maintaining flocks at 
present levels and possibly increasing 
them. Receipts of sheep in the 
Avellaneda market for the first quarter 
of 1949 declined more than 900,000 
head, about 45 per cent, compared with 
the same period in 1948, and only 11 per 
cent of the receipts were classed as 
ewes, compared to 17 and 18 per cent for 
1947 and 1948, respectively. 
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JAMISON-BUILT 


COOLER and FREEZER DOORS 
fo meet every ueed 








i 
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WALK-IN DOOR 


‘ 
TRACK DOOR 


The doors illustrated are some examples of Jamison- 
Built Standard Cooler and Freezer Doors for 
moderately low temperatures, including exclusively 
Jamison features. All are infitting doors with Cooler- 
seal gaskets and Jamison hardware—the Wedge- 
tight Fastener and Adjustoflex Spring Hinge. 


JAMISON COLD STORAGE DOOR CO. 


HAGERSTOWN, MD. 


The Oldest and Largest 
Sullder of Cold Storage Doors ta the World 
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VESTIBULE DOOR 


Standard models of Jamison-Built Doors are avail- 
able in a wide range of sizes. Should you require 
special types or sizes, we can build them to any 
specification. Our new condensed catalog, No. 175, 
packed with helpful information on cold storage 
doors is now available. Send for your copy today. 


HAGERSTOWN, MARYLAND, U. S.A 





































ib. and 50 Ib. Multi- 
wall bags. 
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HOW TO MAKE 


EST HAMBURGER 
in TOWN! 


Another way to boost your reputation with 


LAND O’LAKES 


Improved Roller Process 
NONFAT DRY MILK SOLIDS 


S@ just 3% LAND O’ LAKES Improved 
Roller Process Nonfat Dry Milk 
Solids works wonders in hamburger! 

Makes it smoother, finer textured, gives it far bet- 

ter showcase appeal. 

What customers like especially is the way this 
hamburger broils or fries. Patties have less ten- 
dency to crumble, shrivel or dry out. Stay plump 
and juicy inside, brown better on the outside, 
taste delicious! All because this #mproved dry milk 
absorbs extra moisture, retards shrinkage, aids 
binding and browning, adds flavor and nutrition. 

Adds to your profit, too, because it boosts your 
yield ...as well as your reputation for “the best 
hamburger in town.” 


ZN 


CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 


Immediate delivery through branches and brokers in 
principal cities, or write LAND O° LAKES Cream- 
eries, Inc., Minneapolis 13, Minn. 
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SAUSAGE SPOILAGE AND PREVENTION 
_ FINAL ARTICLE OF THREE 


SE of high quality raw materials 

and the employment of proper 
temperatures at every stage of process- 
ing are important factors in avoiding 
sausage spoilage since they minimize 
the initial infection of the product and 
either kill or check the growth of the 
bacteria which may be in the sausage as 
a result of handling in boning, stuffing, 
etc. 


As was pointed out in the first article 
in this series which appeared in THE 
NATIONAL PROVISIONER of April 2, page 
27, bacteria are the cause of most types 
of sausage spoilage. However, the sau- 
sage plant and its products can’t be 
kept absolutely free from bacteria since 
they are normally present to some de- 
gree in the meat material for sausage, 
casings, dust, air, workmen’s clothing, 
on walls, floors and equipment. They 
are sometimes found in non-meat 
ingredients. 


Expressed simply, the trick of pre- 
venting spoilage is to keep bacteria in 
the plant, on equipment and in and on 
sausage so low in number that they can- 
not spoil product. Bacterial contact 
with product can be reduced to a mini- 
mum by use of real cleanliness, and the 
activity and growth of the unavoidable 
minimum can be checked by refrigera- 
tion, humidity control, curing, cooking, 
smoking and drying. 

The second article in this series 
(June 18, page 15) dealt in detail with 
raw materials and temperature. This 
third and final installment will deal 
primarily with cleanliness. 


CLEANLINESS: The word must 
mean more to the sausage maker than 
the mere absence of dirt, grease, excess 
moisture and unpleasant odors. It must 
mean more than soap and water cleanli- 
ness (a necessity) no matter how well 
applied. It can be brought about 
only by: 

1. Frequent scrubbing of equipment 
and rooms with hot water, sal soda, 
soap or other cleansing agents. 

2. Periodic sterilization of the plant 
and equipment with sodium hypochlorite 
or some other effective and approved 
sterilizing agent. 

3. Avoidance of wall and ceiling con- 
densation and drip in coolers and other 
rooms through maintenance of correct 
temperature, humidity and air move- 
ment. 

4. Reduction in human handling of 
product to a minimum and enforcement 
of regulations in regard to cleanliness 
of employes’ hands, toilet habits, cloth- 
ing, tools used in processing operations 
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and materials employed in packaging. 

5. Employment, wherever practical, 
of ultraviolet radiation for the surface 
protection of product before and after 
processing. 

6. Keep material out of the depart- 
ment which may carry or harbor bac- 
teria. For example, returned sausage 
may be highly infected and if brought 





@ For a number of years many 
meat packing and sausage manu- 
facturing plants have used a series 
of NP articles entitled “Sausage 
Spoilage” as a primary guide in 
identifying and eliminating various 
types of spoilage encountered in 
sausage production. These articles 
have been revised from time to time 
as information on the subject has 
increased and become more definite. 
The first installment of the latest 
revision of the series was published 
in the issue of April 2 and the sec- 
ond installment in the June 18 
number. ‘ 

@ It is intéresting to note that 
many of the spoilage elimination 
practices first suggested by the NP 
25 years ago have been proved ef- 
fective—not only in actual plant 
operation but also in the research 
laboratories of the industry. 











into the plant the bacteria may be 
spread to healthy product. Floor saw- 
dust should also be regarded with sus- 
picion as a source of bacterial contam- 
ination and a factor in mold infection. 

After each day’s use, cutting, curing, 
handling and stuffing tables, trucks, 
tubs, racks, the sausage stuffer, grinder 
and silent cutter should be scoured with 
hot water, strong soap, sal soda or a 
specific detergent, a stiff brush and 
plenty of elbow grease. Knives and 
plates should be taken out of the grinder 
and removable parts from silent cutter, 
mixer and linking machine for effective 
cleaning. Particular care should be 
taken to see that holes in grinder plates 
are free of meat. Rinse equipment with 
hot water after cleansing. 

Curing and chilling pans, other small 
containers and smokesticks should be 
scrubbed and sterilized. 

Boards used on cutting and trimming 
tables, etc., may require special atten- 
tion. If necessary, the boards are first 
“roughed” and rinsed with hot water to 
remove gross material. They are then 
scrubbed with a stiff fibre brush and a 
hot (180 degs. F. or higher) solution of 


comenandaial 


soda ash or trisodium phosphate or the 
dry products direct. Scrubbing should 
be continued until the grease film is cut 
and the boards should then be thor- 
oughly rinsed. Follow this up by serub- 
bing sodium hypochlorite solution into 
the wood with a stiff fibre brush, apply- 
ing it to all sides of the boards. Hypo- 
chlorite solution may be allowed to re- 
main on the wood overnight and need 
not be rinsed off next morning. 

Steam sterilization is, of course, more 
effective in eliminating bacterial con- 
tamination from boards but it is not al- 
ways practical to practice this method. 


After cutting boards are cleaned and 
sterilized they should be stood on edge 
overnight to drain and dry. 


One packer has found it possible to 
lengthen the life of cutting boards by 
periodically dusting them heavily, after 
scrubbing, with dry powdered soda ash. 
The boards are left alone for 12 hours 
or longer and are then soaked and 
rinsed well with hot water. 


After thorough preliminary cleaning, 
the mechanical and other equipment 
mentioned above may be sterilized with 
a .4 per cent solution of sodium hypo- 
chlorite applied by spraying, rinsing or 
dipping. Relative sterilization is com- 
plete within a few seconds to 5 minutes, 
according to amount of impurities 
present. Solution should not be left on 
metal equipment for more than 10 min- 
utes on account of possible corrosion. It 
may easily be rinsed off with cold water. 
The solution should be used periodically 
on walls, ceiling and room fittings in 
the sausage curing cooler, sausage 
manufacturing rooms, holding cooler 
and packaging room. 


Preliminary cleaning given equip- 
ment, hardware, walls, étc. determines 
to a large degree the effectiveness of 
sodium hypochlorite against bacteria, 
yeasts or molds. The bacterial killing 
actions through which sodium hypo- 
chlorite is believed to work are not se- 
lective, but act on other organic ma- 
terial present, such as meat particles, 
fat, etc. Thus, if not preceded by proper 
cleaning, the sterilizing solution will 
waste its strength on large particles of 
organic material which should have 
been removed. 

Steam may also be used for steriliza- 
tion but is limited in effectiveness ex- 
cept for certain types of equipment. It 
may also result in considerable un- 
wanted moisture. 

Solution to a troublesome mold prob- 
lem may sometimes be found in a loca- 
tion remote from the point where the 
damage is occurring. Floor sawdust fre- 
quently contains mold spores; these 
are light and may be carried about the 
plant on air currents or workmen’s 
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clothing or shoes. The beef cooler is 
often found to be a mold infection cen- 
ter for the plant. 


Spray or cook tank water should be 
fresh, hot and clean. Inspect stuffers 
regularly to be sure that gaskets, pis- 
tons and fittings are tight so as to pre- 
vent meat juice or water leakage and 
the formation of a bacterial colony to 
contaminate new product placed in the 
stuffer. 

The cleanliness of human beings is 
more difficult to control than that of 
machines. The most important rule is: 
Handle materials and product as little 
as possible. This applies particularly to 
such products as fresh sausage and 
cooked sausage after it has come out of 
the cooker. The latter usually has a 
sterile surface after cooking but it can 
easily be infected. Unnecessary han- 
dling and shifting of sausage in the 
cooler should be eliminated and work- 
men should be cautioned against bring- 
ing sausage into contact with unclean 
equipment or clothing. 

In chilling sausage after cooking, a 
little heat should be left in the product 
so that it will dry off thoroughly for 
safe storage in the cooler. 

Workmen who handle sausage or ma- 
terials must wash their hands fre- 
quently with soap and warm water. 
Adequate facilities should be provided 
for this purpose. 

Since sausage makers will use their 
hands, in addition to the clock and ther- 


mometer, in checking on the progress 
of chopping in the silent cutter, it is 
useless to forbid the practice. Moreover, 
clean hands are probably no more ob- 
jectionable than clean shovels, pans, 
thermometers, etc.—the thing to be 
watched is that they are clean. 


Sausage room frocks and caps should 
be changed frequently and cheap cotton 
gloves should be provided for packing 
room workers. These must be washed 
very frequently in soap and hot water 
or they are worse than no gloves at all. 

Employes doing wrapping and pack- 
aging must be taught to keep their ma- 
terials clean. For example, unnecessary 
manual contact on the inside of boxes 
should be avoided when they are set up. 


MID MEMORANDUM 126 


The Meat Inspection Division of the 
Department of Agriculture ruled in 
Memo 126 that dried or candied fruits, 
dehydrated vegetables and fruit juices 
containing as _ preservatives small 
amounts of sodium benzoate or benzoic 
acid and/or sodium sulphite or sulphur 
dioxide may be used in meat food 
products. For example, maraschino 
cherries may be used to decorate cooked 
smoked pork cuts, dehydrated vege- 
tables in soups and hashes and fruit 
juices for flavoring stews and soups. 
When such ingredients are used, the 
presence of the preservatives need not 
be declared on the label of the meat. 





AUTO-LITE 


FOR TEMPERATURE RECORDING 


Model "500" Rania 


The low-priced Recorder shown 
here is precisio 

for accuracy. Liquid- filled 
movement is responsive to 
changes throughout the tem- 
perature range. Legible 6” 
chart with wide selection of 
chart ranges between minus 
40°F. and plus 550°F. Choice 
of 24 hr. or 7 day movement. 
Send for catalog showing this 
and many other types of Auto- 
Lite Thermometers. 





eer Priced THE ELECTRIC AUTO-LITE COMPANY 


INSTRUMENT AND GAUGE DIVISION, DEPT. A-7 


NEW YORK 


TOLEDO 1, OHIO 
* CHICAGO + SARNIA, ONTARIO 


INDICATING & RECORDING THERMOMETERS 
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STATE OLEO LEGISLATION 


Governor Earl Warren of California 
has signed a bill permitting the manu- 
facture and sale in food stores of colored 
oleomargarine. The law prescribes strict 
regulations on the packaging of mar- 
garine for grocery store sales. It pro- 
hibits serving of colored margarine in 
public eating places, however, and the 
presence of any colored margarine in 
restaurants will be deemed prima facie 
evidence of violation of the law. 

Governor Chester Bowles of Connecti- 
cut recently signed a bill eliminating 
state taxes from sale of white oleomar- 
garine. At the same time he criticized 
the Connecticut House for not allowing 
sale of colored margarine. The new law 
also permits the serving of oleo in state 
institutions. 

On the other hand, Governor Oscar 
Rennebohm of Wisconsin has signed a 
bill requiring that all oleomargarine 
sold or used in the state must bear 
stamps showing that the 15c a lb. state 
tax has been paid. The measure is 
aimed at keeping retailers and consum- 
ers from bringing in tax free oleo from 
other states. Under the new law, whole- 
salers instead of retailers will collect 
the tax. 


Just prior to adjournment of the 1949 
Delaware legislature the House of Rep- 
resentatives defeated a bill to permit 
the manufacture and sale of colored 
oleomargarine in that state. The meas- 
ure had earlier passed the state Senate. 


LOSES SUIT AGAINST RAILROAD 


The Fulton Packing Co., Newark, 
N. J., lost its suit against the Pennsyl- 
vania Railroad in which it charged that 
the railroad had changed cattle while in 
transit. In its testimony in superior 
court the company representative said 
it ordered and paid for 86 head of cattle 
in Sioux City, Ia., December 17, 1946, 
but when unloaded in Newark the cattle 
were altogether different as to color and 
other specifications. Damages of $3,600 
were sought. The court decided that any 
negligence on the part of the railroad 
had not been proved. 


BRITISH-ARGENTINE TREATY 


The controversial five-year bilateral 
trade pact between Britain and Argen- 
tina went into effect July 1. It is ex- 
pected that 30,000 tons of meat will be 
shipped immediately to Britain. Under 
the agreement shipments of petroleum 
from Britain to Argentina will be 
stepped up. 


ACTION ON MINIMUM WAGE 


A Senate labor subcommittee has 
unanimously approved a bill to raise the 
minimum wage to 75c an hour. The 
House committee has not yet acted but 
indications are that it may not go 
higher than 65c an hour. 
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“The Man Who Knows” 


“The Man You Know” 








MY FOLKS SURE 
LIKE THAT 
OLD-FASHIONED 
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SPECIAL SEASONINGS } 
Satisfy Southern Hospitality with real, old-fashioned flavor! 


Down South, the preparation of food follows a fine old tradition. H. J. Mayer knows what 
the folks like, down South . . . and knows how to achieve their favorite flavor in the products 


you make. 


Whether you sell in the South, in the North, East or West . . . whether your customers live on the 
farm or in the big city... H. J. Mayer can help you develop a special seasoning formula that’s 
just right for your trade. Once you have that sales-making formula you may be sure that you'll keep 
it. Using Mayer's Special Prepared Seasonings assures consistent uniformity of product ... from 


batch to batch and from year to year. 


Mayer's Special Seasonings are compounded from the world’s choicest natural spices, expertly 
refined, ground and blended. Yet you will actually save money using them . . . because they elimi- 
nate the uncertainty and high labor cost of mixing your own preparations. Write,today for com- 


plete information. 


Inquire also about NEVERFAIL the Pre-Seasoning 
Cure for hams, bacon, sausage meat and meat loaves. 
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WaLLET-PAK’ 





“7-2-3” spceo 


ON THE 
PRODUCTION LINE 


I. Operator simply cen- 
ters meat product on the 
open Wallet-Pak... 


2. Operator then folds 
the end panels and the 
locking flaps in place... 


Be Positive lock is 
quickly and easily en- 
gaged...and Wallet-Pak 
is ready for market! 
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Appearance Plus Protection! 
Wallet-Paks are made with attached liners, 
either transparent or opaque greaseproof, to 
assure specific protection to meet specific needs. 
Sharp, colorful printing on clean, white paper- 
board gives Your Brand standout sales punch 
for self-service or counter-service selling. 


Fills Faster, Fills Easier! 
Wallet-Pak is a complete, single-unit meat 
package. No separate liners, no wrappers to 
slow production. Folding action lines up meat 


Protective Packag 


ron americas rest 1300s MA RA THON 4 ws 


in center of carton. This means faster filling 
. better display .. . a more solid package. 


Cuts Production and Labor Costs! 
Labor studies prove actual packaging time 
with Wallet-Pak is approximately half that 
required for packaging in multiple-unit packages! 
This is great economy! You get more finished 
meat packages per labor-production dollar! 


WALLET-PAK joins KARTRIDG-PAK as a 
Marathon Contribution to Better Packaging! 





= Sarat SUSAGE “SE LINKS @ 
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HIGH PRESSURE CLEANER 


Development of a new Hypressure 
Jenny steam cleaner has been an- 
nounced by the Homestead Valve Manu- 
facturing Co., Coraopolis, Pa. Although 
small in size, requiring only 27x37 in. of 
floor space, the unit develops a powerful 
80 to 120 lbs. working pressure; and its 


7 





] 
| 





normal 45 gal. per hour capacity can be 
stepped up to 240 gal. per hour by 
means of an Adjusta-Blast gun, a sim- 
ple accessory which is optional at slight 
extra cost. 

This steam cleaner has such features 
as instant starting, instant steaming, 
automatic nozzle control mechanism 
which permits operator to stop and 
start machine at the cleaning job, and 
selective compound and fuel feed. All 
units are oil fired and electric motor 
driven. 


SAFETY STRING CUTTER 


Easy, safe string cutting is accom- 
plished with the Zip-A-Do, a new tool 
for severing string from tied products. 
The cutter utilizes double-edged razor 





blades in cutting string without injury 


_ to fingers or damage to product. The 


protective head completely encloses 
blade so cutter can safely be carried in 
pocket, hung on hook or fastened to 
work table with string. The cutter-is 
especially adaptable for cutting strings 
from sausage casings after stuffing and 
tying. The cutter can strike side of 
casing without damage due to protec- 
tive guard at each end of blade. Con- 
structed of light aluminum alloy with 
polished wood grip, the Zip-A-Do is 
made by the Griffith Laboratories, Inc., 
Chicago. 
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LIXATE BRINE MAKER 


A new model lixate rock salt dis- 
solver that features major improve- 
ments over the previous type has been 
developed by International Salt Co., 
Inc., Scranton, Pa. Made of stainless 
steel, the new Sterling Model lixator 
rests on 2-in. pipe legs that are fur- 
nished in short lengths. This permits 
the unit to be as low as possible for easy 
filling of rock salt. The height may be 
changed to suit rearrangement of other 
equipment by attaching different lengths 
of 2-in. pipe to couplings at the bottom. 

A second improvement eliminates the 
nozzle at the extreme bottom of the 





previous Detroit model lixator. Two noz- 
zles are introduced for flushing water. 
They are located within the unit in such 
a way that they greatly simplify the 
task of cleaning the dissolving tank of 
its rock salt filter bed and of the insolu- 
ble particles that have been filtered out 
of the brine. 


TRUCK REFRIGERATION UNIT 


A compact truck refrigeration unit, 
weighing only 416 lbs., for use in in- 
sulated truck bodies up to 16 ft. or less 
in length, is offered by the American 
Manufacturing Co., Montgomery, Ala. 
Known as Arctic Traveler Model 100 
MGN, the unit is powered by a single 
cylinder, 4-cycle gasoline engine that 
consumes \% gal. of gas per hour. 

The condensing unit, which weighs 
295 lbs., is 34 in. long, 19% in. wide 


and 24 in. high. Two 12-in., 4-blade fans 
air cool the condenser. Low head 
pressure and high efficiency is said to 
result in uniform air velocity and a 
minimum of friction. 

The evaporator, with a blower wheel 
assembly of the squirrel cage type, is 





29% in. long, 21 in. wide, 24% in. high 
and weighs 165 lbs. The liquid receiver 
is seamless steel shell constructed, with 
ends electrohydrogen welded. It has a 
capacity of 15 lbs. freon-12. A twin 
cylinder, vertical type compressor is 
used. The unit is manually cranked, with 
fuel drawn directly by a 6-volt electric 
pump from the vehicle gas tank. Maxi- 
mum refrigeration protection is pro- 
vided by the Model 100 MGN, the maker 
of the unit reports. 


PORTABLE PAINT SPRAYER 


One full horsepower paint spraying 
performance is claimed for this new 
\4-h.p. DP portable paint spray unit 
made by the Binks Manufacturing Co., 
Chicago. The DP (meaning direct-drive 
piston) was designed specifically for 





the application of paint or enamel with 
a spray gun and where low air pressure 
and large volume are important. 
Because of its compactness, lightness 
and portability, the DP adapts itself to 
a wide range of uses, handling enamels, 
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lacquers, house paint, shellacs, varnishes 
and other coatings with equal ease. 


The unit delivers 40 lbs. working 
pressure and ample volume to operate 
Binks’ standard spray guns. It plugs 
into any 110-120 volt a.c. line. The 
compressor is no larger than an over- 
night bag, being only 15% in. long, 
11% in. high and 7% in. wide at the 
base. There are no exposed moving 
parts. The motor has a safety cut-out 
overload switch, and oversize cooling 
fins on the compressor make for con- 
tinuously cool operation. 


SMOKE ABATEMENT SYSTEM 


The PliOjet system of smoke abate- 
ment, engineered and installed by the 
Plibrico Jointless. Firebrick Co., Chi- 
cago, utilizes the over-fire air-jet prin- 
ciple. Secondary air jet streams, forced 
into the firebox where and when needed, 
provide the necessary air and turbulence 
to mix the volatile gases with the 
oxygen and obtain complete combustion. 
Ten standard sets ranging from heating 
systems with a firing rate of 96 lbs. of 
coal per hour to 3,900 lbs. per hour are 





available. The PliOjet system formerly 
was known as the “Jet Sets” system and 
was manufactured by North American 
Mfg. Co. prior to being taken over re- 
cently by Plibrico. The above photo- 
graph of the system shows the turbo- 
blower, conductor pipe, manifold, and 
high-temperature jet alloy nozzles. 


AUTOMATIC STAPLER 


The International Staple and Machine 
Co., Havertown, Pa., has just introduced 
Model B2H1, which automatically and 
simultaneously staples two sides of tele- 
scope cartons. The model operates, as 
do other International machines, on the 
retractable anvil principle, which allows 
any filled fibre or corrugated carton to 
be stapled from the outside, tops and 
bottoms (or both sides) simultaneously. 

No operator is needed to run this ma- 
chine when cartons of the same size are 
being stapled. Only periodic loading of 
the magazines is necessary. In opera- 
tion, cartons come off the main conveyor 
line onto the power conveyor which is 
part of the stapling machine. An over- 
head compression belt presses the tele- 
scoping lid down tight as the cartons 
move between the staple heads. Two 
staples are automatically driven into 
either side of the carton, then the carton 
moves along and the operation is re- 
peated as needed. The machine can be 
manually adjusted for variations in 
carton sizes. 


NEW UTILITY HOIST 


Latest addition to the line of hoists 
made by Robbins & Myers, Inc., Spring- 
field, Ohio, is Type “J” wire rope hoist, 
a lower priced unit for utility service. 
Suitable for stationary, hook, or trolley 





mounting on production floors, in re- 
ceiving docks and loading areas, the 
unit is available in %, % and 1-ton 
capacities with pendent rope or push 
button control. 

All models are equipped with totally- 
enclosed ball bearing motors that de- 
velop high starting torque. An electri- 
cally-activated, shoe-type motor brake 
provides instantaneous stopping, assur- 
ing accurate spotting of loads. An over- 
size Weston load brake, with non-revers- 
ing clutch, automatically controls speed 
when the load is lowered, preventing 
dropping in the event of power failure. 
Modern, heat-treated gearing and ball 
bearing oil-bath construction is said to 
prolong normal wear life of parts and 
reduce overall maintenance. Adjustable 
for various beam sizes, trolley assem- 
blies have ball bearing wheels. 


AIR CIRCULATOR 


Newly designed Guthfan air circu- 
lators are announced by the Edwin F. 
Guth Co., St. Louis, Mo. Types include 
both close ceiling 
and suspended 
models and models 
in combination with 
luminous bowl 
lighting _ fixtures. 
The fans pull up 
the cooler lower air 
and circulate it in 
all directions. They 
are said to provide 
three times as 
much circulation as 
a conventional 16- 
in. fan. These re- 
styled Guthfans circulate air gently, 
without causing chilling drafts. 





Take time out for a laugh and read 
Beware of the Bull. 


New Trade Literature 


Elevators (NL 602): A one-page bul- 
letin dealing with an elevating platform 
that is flush-with-floor and hydrauli- 
cally operated. It is designed as a pack- 
age unit to simplify installation. The 
standard model has a 30-in. top which 
elevates from floor level to 24 in. with 
a 2000-lb. load by means of a single 
speed foot pump.—Lyon-Raymond Corp. 


Switch Gear (NL 611): An eight- 
page two-color bulletin is entitled “Low 
Voltage Metal-Enclosed Switchgear.” 
The rigid, self-supporting structure of 
the switchgear’s framework is illus- 
trated, as well as its pantograph con- 
struction which provides a _ simple 
arrangement for withdrawing circuit 
breaker units. A chart supplies dimen- 
sion and panel data on the switchgear 
which is available in current ratings of 
15 to 5,000 amperes and interrupting 
ratings to 100,000 amps., 250 volts d.c. 
and 600 volts a.c.—Allis-Chambers Mfg. 
Co. 


Packaging (NL 612): A profusely- 
illustrated book entitled “Pack To At- 
tract” emphasizes eye appeal in ship- 
ping cartons. Timely and sales-slanted 
throughout, the book advances the 
theory that good packaging has a func- 
tion of product promotion almost as im- 
portant as product protection. A good 
corrugated package stimulates the buy- 
ing mood, puts the product under a spot- 
light, tells a sales story and demon- 
strates product quality, advantages and 
uses.—Hinde & Dauch Paper Company. 


Protective Coating Packet (NL 615): 
Prufcoat Laboratories, Inc., Cambridge, 
Mass., has prepared a standard size file 
folder containing data about its alkali, 
oil] and water resisting products. Di- 
rected principally to plant superin- 
tendents and maintenance engineers, the 
packet includes reports from testing 
laboratories, color chart, plan for an- 
alyzing painting maintenance costs, 
prices and catalog information. 


Scale Weight Printer (NL 613): A 
new 12-page, three-color bulletin ex- 
plains in detail the development, opera- 
tion and uses of the new Load King 
scale weight printer. Available models 
and their printing capacities are listed 
in 10 tables. Thirteen illustrations show 
the important component parts of the 
printer as well as final assembly. The 
bulletin includes examples of printed 
tickets and a bill of lading, explains the 
time and money saving advantages of 
automatically printing the exact weight 
placed on the scale.—The Yale & Towne 
Manufacturing Co. 


Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key number only. (7-9-49). 

WEB. cocccccccccccccccccccccccceccccccesecesevese 
BEGMRE cccccccccccecccccccccccccgescceseeseeccsees 
OMEY ccccccccccccccscccccccceseccscccesccecesece 


Street 
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MEAT AND MEAT PRODUCTS 


Cars designed specifically to transport beef, hogs, lambs and meat products form an 
important section of the refrigerator car fleet managed by North American and North ' 
Western. This specialization assures you maximum protection for perishable products 


on regional or transcontinental shipments. 


CARD AND GREASE 


A number of cars in North American’s tank car fleet are specially equipped with heater 
pipe to prevent heavy oils from congealing and to facilitate the unloading flow. These 


cars transport lard and grease safely and economically to markets all over the nation. 


You are invited to consult shipping experts at any one of our offices 
listed below for complete information on how we can serve you. 


NORTH AMERICAN CAR CORPORATION 
NORTH WESTERN REFRIGERATOR LINE COMPANY 


A nation-wide organization with branch offices in important market centers : 
231 SOUTH LA SALLE STREET + CHICAGO 4, ILLINOIS 


Republic Bank Bidg., Dallas 1, Texas 739 Pillsbury Avenue, St. Paul 4, Minn. Shell Building, St. Lovis 3, Mo. 
341 Kennedy Bidg., Tulsa 3, Okla. 681 Market St., Son Francisco ,Calif. 60 East 42nd Street, New York 17, N. Y. 
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PRODUCTION AND CONSUMPTION OF OFFAL IN U. S. 


Statistics on production and consump- 
tion of edible offal are not generally 
available, but the Bureau of Agricul- 
tural Economics has recently compiled 
figures which will be of interest to some 
packers. 

The Bureau’s report points out that 
edible offal products make a substantial 


tails and several others. Kidneys, a 
major offal product, are. considered as 
retained with the carcass of cattle and 
are therefore included in the dressed 
weight of beef produced, but are 
counted as a separate offal item from 
other kinds of livestock. Such products 
as caul and other fats, tallow, oleo 





children under 5 years of age. 
*Less than 500,000 Ibs. 





EDIBLE OFFAL: SUPPLY AND DISTRIBUTION, UNITED STATES, BY 
CALENDAR YEARS 


Supply Distribution 
Commercial D tic disapp 
Total Total exports and Civilian 
Year production! supply shipments to per 
territories? Military Civilian eapita® 
Mil. Ib. Mil. Ib. Mil. Ib. Mil. Ib. Mil. Ib. Lb. 
1937 1,083 1,216 20 1,129 8.7 
1938 1,130 1,197 25 1,100 8.4 
1939 1,200 1,273 26 1,152 8.7 
1940 1,303 1,400 18 1,280 9.6 
1941 1,338 1,444 11 1,328 10.0 
1942 1,498 1,605 12 be 1,507 11.4 
1943 * 1,669 1,755 22 2 1,504 12.3 
1944 1,740 1,837 70 2 1,728 13.4 
1945 1,637 1,674 3 3 1,627 12.5 
1946 1,580 1,621 4 . 1,561 11.2 
1947 1,62t 1,677 15 4 1,591 11.1 
1948 1,488 1,564 5 1,501 10.3 


‘Production of offal based on percentage of carcass weight meat production, including farm: 
beef 6.7; veal 10.7; lamb and mutton 5.1; pork excluding lard, 6.7 per cent. 


*Foreign trade data prior to 1934 not comparable with later years. 
*Number of persons eating out of civilian supplies July 1 adjusted for underenumeration of 











addition to the nation’s food supply. The 
most important offal products, in terms 
of weight and value per animal, are 
liver, heart, head meat, tongue and 
tripe. Items of lesser importance in- 
clude plucks, sweetbreads, weasands, 


oils, and casings are not included with 
edible offal. 

Edible offal have provided between 8 
and 13.4 lbs. of food per capita yearly 
since 1909, according to estimates of 
supply and distribution of all edible 





offal items (see the table on this page). 

Because data on production of offal 
are not collected, the annual production 
has been estimated by means of aver- 
age percentage yields per 100 lbs. 
dressed weight of carcass. Basis for the 
percentage factors are data for the 
production of each offal item relative to 
weight of animals for a number of 
plants during 1941. As thus derived, 
edible offal are estimated as equivalent 
to 6.7 per cent of the dressed weight 
of beef, 10.7 per cent of veal, 5.1 per cent 
of lamb and mutton, and 6.7 per cent 
of pork, excluding lard. 

For recent years, imports and be- 
ginning stocks of offal are added to the 
estimates of production as a means of 
estimating total supply. The supply is 
distributed among exports, including 
shipments to territories; military tak- 
ings; ending stocks, and civilian con- 
sumption. The data on foreign trade 
are obtained by combining the figures 
for several classes of meats that are 
mostly offal. 


CALIFORNIA HORSEMEAT ACT 


Governor Warren has signed the bill 
setting up more stringent regulations 
in California on sale of horsemeat. It 
bans the sale where other uncooked 
meat products are sold and requires 
restaurants to tell customers, on menus 
and in placards, if horsemeat is served. 




















for * 
tested improvements \ 
TAKE OLD BALDY 
This marvelous new  synthetic- 
chemical offers tested improvements. 
Special chemical agent makes water 
wetter. Hog bristles are softened and 


Don't 


Throw Away 





Those Thawing Tanks! 











loosened in follicles, so that scraping 
easily removes hair by the roots. 
Old Baldy Scalds The NEW Scientific Way 
@ Because it cuts labor and time of hand- 
scraping by half or more .. and saves on 
dehairer scraping, reducing labor and wear 
and tear on the dehairer belts. © Because it re- 
moves scurf, too. Germicidal qualities greatly re- 
duce bacteria count. © Because it kills odors on the 
hog line. © Because it produces a finished hog carcass 
with no stubble under skin . . . smooth and sanita 
. moist, but not wet, to cut down chilling time. 
SUITABLE FOR FEDERAL INSPECTED PLANTS 


ORDER TODAY 
Satisfaction or Your Money Back 
10-Ib. carton, per Ib._..37¢ 
50-Ib. drum, per Ib..__..34c 
100-Ib. drum, per Ib._____.33¢ 
300-ib. barrel, per Ib._...32¢ 
WRITE FOR CONTRACT PRICES 


KOCH BUTCHERS’ SUPPLY COMPANY 


NORTH KANSAS CITY MO. 










PATENT PENDING 








yo can save ham and bacon thawing tanks from the 

scrap heap, even though the steam coils are thickly 
covered with deposits that seem impossible to remove 
entirely. 


Just cover coils with a recommended solution of 
powerful Oakite cleaning compound. Allow solution to 
soak for about an hour after bringing it to a boil. You'll 
find the thorough, dig-through-dirt action of this cleaner 
eliminates hours of scraping . . . restores tanks to efficient 
use safely. 


Want money-saving shortcuts for 76 other meat- 
packers’ cleaning jobs? Without obligation, write today 
for a free copy of Digest 77. Oakite Products, Inc., 
20A Thames St., New York 6, N.Y. 


OAKITE 


REG. U.S PAT. OFF 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 









Technical Sernice Representatives Located in 
Principal Cities of United States and Canada 
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you! 
We hy ) Accent INTENSIFIES 


— 


ee 2 


—and SUSTAINS— 


the flavor of the foods 






you pack 





@ The two amazing effects of Ac’cent in canned foods are 
separate, distinct, and true . . . proven beyond doubt in tests 
run on a production basis . . . proven beyond doubt in actual 
use by many food processors whose products you know. 

First, Accent INTENSIFIES flavor, brings out more of the 
good natural flavor of the food itself. It adds no flavor, no 
aroma, no color of its own. 

Secondly, Ac’cent SUSTAINS flavor—guards it against 
“flavor-loss’”’ in processing. 

The two effects of Ac’cent add up to one result, and that is 
an “‘edge” on flavor. Surely, simply, economically, you get such 
an edge with Ac’cent. Our staff of food technologists and chefs 
is on call to discuss with you in your plant the possibilities of 
Ac’cent in the type of foods you pack. 

Wire or phone for more information. You should look well 
into this unique product that makes food flavors sing! 


Amino Products Division, NP-7 
International Minerals & Chemical Corp: 
20 North Wacker Drive, Chicago 6, Illinois 


q contcmakes food flavo,. 


Trade Mark “Ac’cent” Reg. U.S. Pat. Off. Printed in U.S.A, 
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Abevent is MSG- 
a 99-+-% pure mono sodium 
glutamate, derived from veg- 


etable sources. 


A typical test 
we: eer in 


canned beef with 
gravy 


Take about 100 pounds of your finished 
beef with gravy, ready to be filled into 
cans. Add 4 ounces of AC’CENT. After 
mixing thoroughly place in cans, mark 
them so that they may be identified 
later, and process in your usual manner. 
After cooling and aging for a few days, 
cut an AC’CENT sample and a control. 
Notice how the flavor of the beef is 
brought out, that of the gravy enriched 
and more thoroughly blended. 
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Swift's Canned Meat Line 


(Continued from page 21.) 


steadily improving quality of the vari- 
ous items in its line so as to appeal to a 
greater number of homemakers. 


Swift also will emphasize the use of 
canned meats as “main course” dishes. 
Prior to the war, homemakers generally 
regarded canned meats as “emergency” 
rations that could be kept on pantry 
shelves for use when unexpected guests 
arrived or when there was little or no 
time for meal preparation. During and 
since the war, greater numbers of con- 
sumers have come to recognize the suit- 
ability of many of these items for regu- 
lar dinner use. 


Swift expects its combination of the 
new canned meat labels, five new items, 
and a revised advertising program to 
play an important part in helping in- 
crease its canned meats volume during 
the coming months. Meat canners have 
been enjoying the largest volume in 
their history during the past few years 
and the industry should take aggressive 
steps to maintain this volume, accord- 
ing to Swift executives in charge of 
canned meats. 


The company also is just completing 
redesign of labels used on its Savor-tite 
canned meats. These labels use a color 
scheme similar to that employed on the 
consumer line. The new Savor-tite labels 
follow a simplified pattern that places 
both the company and product names on 
solid color backgrounds, replacing the 





band pattern which was formerly used. 


Swift’s Premium Savor-tite items in- 
clude boneless hams, Pullman style 
hams, Pullman style chopped pressed 
ham, Pullman style chopped pressed 
pork and luncheon meat. 





MAROON, RED AND WHITE 


are the principal colors used in the new 
Swift label. Photo at bottom of page 21 
shows the new labels on consumer-size cans 
of time-tested and unique new products. 
Photo above shows the Savor-tite line. 












SOLVAY nitrile GULL 


SOLVAY SALES 





DIVISION 


| 
| troubles. 
| 


cold rooms. 


Your supply heuse can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


|THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. 





CLEVE- 0- CEMENT 
SAVES FLOORS 


Right there's where a miss would have saved you plenty of dollars and 


Don't take chances on misses. Fix broken, cracked floors af 
once with CLEVE-O-CEMENT. 

Holes, ruts, cracks, efc., in broken floors disappear like magic when 
repaired with CLEVE-O-CEMENT. Works quickly and easily. No SKILL 
required. Anyone can apply it. NOT an —T, emulsion. Can be used on 
wet or dry floors. Dries rock-hard overnight. Supports heavy traffic next 
morning. Becomes 28 times harder tha 
and slip proof. Resists heat, cold, oil grease, live steam, dampness and 
most acids. Designed especially for wet floors like food and meat pack- 
ing plants, dairies, ice cream plants, bottling plants, refrigerators and 


n ordinary cement. Non porous 





CLEVELAND 5, OHIO 
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Retail Meat Prices Higher 


Retail meat prices in Chicago, after 
several weeks on a downward trend, 
took a 1 per cent upward turn in the 
week ended June 30, according to the 
American Meat Institute’s survey of a 
number of representative meat dealers 
operating in the Chicago area. The 
greatest increases for the week were in 
the beef cuts, where prices ranged from 
2 to 6 per cent above the previous week. 
Pork cuts continued to hold steady. On 
the average, retail meat prices now are 
around 12 per cent below last summer 
peak levels. Among the items showing 
the greatest price declines from last 
summer’s high are lard, chuck roast, 
sliced bacon and sausage. 

Compared with a year ago, retail 
meat prices in Chicago in the week 
ended June 30 were still lower by about 
7 per cent. One meat item, chuck roast, 
was off 20 per cent, while sliced ham 
was 2 per cent above a year ago. 


NETHERLANDS, BRITAIN SIGN 
FOUR-YEAR BACON CONTRACT 


A 4-year contract providing that The 
Netherlands supply the United King- 
dom with a minimum of 22,046,000 Ibs. 
of bacon in 1949, 55,115,000 Ibs. in 1950, 
and 77,161,000 lbs. in 1951 was recent- 
ly concluded by the two governments. 
A contract for 1952 is to be negotiated 
next spring, according to the Office of 
Foreign Agricultural Relations of the 
USDA. The United Kingdom agreed to 
take 88,184,000 Ibs. in 1950, 132,276,000 
lbs. in 1951, and not less than 99,207,000 
Ibs. in 1952, if offered by Netherlands. 


BASING-POINT PRICING 
BILL PASSED BY HOUSE 


The House has passed a basing-point 
pricing bill after adding amendments to 


. protect small business and the bill now 


goes to the Senate for consideration of 
House changes. The Senate has passed a 
similar bill. 

The legislation will allow manufac- 
turers to quote identical delivered 
prices from a base pricing point to dif- 
ferent delivery points if there is no 
collusion to fix prices and destroy com- 
petition. It also permits manufacturers 
to pay the shipping costs in meeting 
competition. 

The purpose is to clarify the position 
of business as a result of recent Su- 
preme Court rulings that systematic 
freight absorption in delivered prices 
violates the antitrust laws. 


SENATE PASSES LABOR BILL 


The Senate has passed an administra- 
tive labor bill which has so many 
amendments that it would leave the 
Taft-Hartley law on the books in every- 
thing but name. The measure is certain 
of a presidential veto. 
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No strings! og'* Twists 104 uniform 
No Knives! fy links per minute! 


Length adjustable 


No greasing! 
° in 30 seconds! 


3 
Xs No oiling! AS Uses any size casing. 
O 


iy Weighs only 38 Completely cleaned 
Tg Pounds! GY in about 3 minutes! 


For further information or demonstration write or wire: 
BURKE PRODUCTS, Incorporated 


World Wide Sales Agents 
OPPENHEIMER CASING co. ~04% ©: GRAND BLVD. 


1020 W. 36th St. CHICAGO 9 ut. DETROIT 2, MICHIGAN 





en eS ae 



















"ake a Good Look! 
02 FREE! 


See FASTIE* closures and loops 
© on your casings—without charge. 





Send us 25 of your artificial casings. We will 
- apply -FASTIE closures and loops and send 
them’ back to you. 


=~ Donut Watt—See For Yourself 
@ How FASTIES speed up casing ties 100% 
@ How FASTIES increase stuffing capacity 7% to 15% 
@ How FASTIES make stockinettes unnecessary 


HOW FASTIES ASSURE STRAIGHT HANGS 

& 
HERCULES FASTENERS, INC. 

1140-1146 EAST JERSEY STREET, ELIZABETH 4, NEW JERSEY 


T C. A. PEMBERTON & CO., LTD. 
i — ™ Spuergeel 187-189 Church Street 
exico, South America, 


Spiga Toronto, Canada 
West Indies Distributors) (Canadion Distributors) 














*Pat. U. S. and Canada 











100% 
SANITARY 


LIGHT 
IN 
WEIGHT 


STRONG 
FOR LONG 
LIFE 


6TO A 
CARTON 








Made of a special aluminum alloy, this container stands up 
under hard use. 
excellent for many other items in the packing house. 


Also a full line of sanitary meat trays and platters in this 
sanitary and attractive line. 


E. G. 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


CONTACT US 


For Straight or Mixed Cars 
BEEF * VEAL 
LAMB * PORK 

ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
» 































it holds 75 Ibs. of ground meat and is also 











F.0.B. QUANTITY PRICES 
CAL. ON REQUEST 





Established Over 25 Years 


10% 











Descriptive circulars on request 


JAMES CO. 
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Inspected Meat Production Climbs 6% 
After Dropping Steadily for a Month 


EAT production under federal in- 
spection for the week ended July 

2 rose to 274,000,000 lbs. after declining 
for four consecutive weeks, the U. S. 
Department of Agriculture reported. 
Slaughter of cattle, calves and sheep 
was up from the week of June 25, while 
hog slaughter held steady. Total pro- 
duction was 6 per cent above 260,000,- 
000 Ibs. in the week ended June 25, and 


137,000 last year. Output of inspected 
veal in the three weeks under com- 
parison was 14,700,000, 13,200,000 and 
16,000,000 Ibs., respectively. 

Hog slaughter of 814,000 head was 
about the same as 815,000 in the week 
ended June 25, but 9 per cent above 
749,000 in the same week in 1948. Pro- 
duction of pork was 122,000,000, 120,- 
000,000 and 116,000,000 lbs. for the 
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AMI PROVISION STOCKS 











Packers reporting to the American 
Meat Institute held a total of 351,000,- 
000 Ibs. of pork meat in storage on 
July 6, which was 10,000,000 lbs., or 3 
per cent, less than the amount held two 
weeks earlier. The current holdings 
were 134,100,000 lbs. smaller than 485,- 
100,000 lbs. a year earlier and 183,300,- 
000 lbs. under the three-year average 
of 534,300,000 Ibs. 

Lard and rendered pork fat moved 
out-of-storage at a faster rate than did 


| pork meat. July 6 stocks of 109,100,000 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT lbs. were 12 per cent less than those 
PRODUCTION’ reported two weeks before. The current 
Week ended July 2, 1949—with comparisons a ee - a 
, stocks o s. on June 
| Week Pork Lamb and Total — ’ 
Ended . Beef Veal _(exel, lard) , ‘patton ‘ a 1948 and 81,900,000 lbs., or 43 per cent, 
Numj00 mil ib. "1000 millb, 1,000 mil'ib, 1000 mil’Ib. mil, | Under the 1939-41 average of 191,000,- 
July 2, 1949........ 2471204126] 122.1 202 8.3 274.5 000 Ibs. 
25, 1949........ ; 3.2 815 9.8 185 i . - 
mw iw........ 211 1083 187 «424160 749 115.9 a a 9 Provision stocks as of July 6, 1949, 
AVERAGE WEIGHT (LBS.) LARD PROD as reported to the American Meat Insti- 
Week Sheep & = aan tute by a number of representative com- 
Ended Catth Calve H b q i i bp 
" Live _ Live "Beeesed Live Secsset Live _ ine the a — ti the table that fol 
June 25, 1949........ 961 524 211 #117 #270 «150 88 41 14.7 32.4 ows. Because the firms reporting are 
June 18, 1949......, 961 623 206 115263 147 90 42 14.5 31.2 not always the same from period to 
~ ie a” Seer ‘ 5 c $2.2 : : 
11949 production is based on the estimated number slaughtered for the current week and on aver- period (although Sa noes al- 
age weights of the preceding week ways made between identical groups), 
the table shows July 6 stocks as per- 








12 per cent above 245,000,000 lbs. for the 
corresponding week last year. 

Cattle slaughter of 247,000 head was 
9 per cent above 227,000 the week be- 
fore and 17 per cent above 211,000 in 
the corresponding week last year. Beef 
production was 129,000,000 lbs., com- 
pared with 119,000,000 lbs. a week 
earlier and 103,000,000 in the week a 
year ago. 

Calf slanghter was 126,000 head, com- 
pared with 115,000 a week earlier and 


three weeks, respectively. Lard produc- 
tion was 32,400,000 lbs., compared with 
31,200,000 Ibs. a week earlier and 32,- 
200,000 lbs. in the corresponding week 
last year. 

Sheep and lamb slaughter was 202,- 
000 head, compared with 185,000 head 
for the week before and 250,000 last 
year. Production of inspected lamb and 
mutton in the three weeks amounted to 
8,300,000, 7,800,000 and 10,300,000 Ibs., 
respectively. 





THIS WEEK'S LOSSES IN HOG CUT-OUT MARGINS LARGER 


(Chicago costs and credits, first two days of week.) 


In excess of 50 per cent of the hog 
receipts this week were sows. Live costs 
were about steady with last week, but 
product values decreased materially, re- 
sulting in substantial losses in cut-out 
margins. Heavier weights again showed 
the largest minus margin. 


——180-220 Ibs.—— 
Value 
Pct. Price per per cwt. Pet. 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams ..... 12.4 49.6 $6.15 $ 8. 98 1 
BEGREED wcccccccecee OS BSB 1.83 2.69 
Boston butts ...... 4.2 38.8 1.63 2.37 
Loins (blade in).... 9.9 45.5 4.50 6.64 
Bellies, 8. P........ 10.9 30.5 3.32 4.84 
Bellies, D. 8....... ban es 
DEEN accepcces — vine i 
Plates and jowls.. 2.9 11.5 34 .48 
DT EE wek¢seesne 2.2 8.6 .19 -28 
P. 8. lard, rend. wt.13.7 10.0 1.37 1.99 1 
Spareribse .......... 1.6 39.3 .63 90 
Pog a e- 3.2 17.7 .58 .83 
Feet, 
nec’ Ktones ececoee 2.0 10.8 -22 31 
Offal & miscl....... owe 55 -80 
Total yield & Value.68.5 ... $21.31 $31.11 
Per 
ewt. 
alive 
CE GE BO. bo sbsccccceses $21.57 
Condemnation loss......... ll Per ewt. 
Handling and everhead.... 1.10 fin. 
— yield 
TOTAL COST PER CWT.. $22.78 $33.26 
TOTAL VALUE .......... 21.31 81.11 
Cutting margin ......... —$ 1.47 —$ 2.15 
Margin last week........ — 67 — 7 


LN PEReeereoeot 
SC COP R ORR BOOUF 


s 
oe 


This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for Tues- 
day and Wednesday of this week. 





—— 220-240 lbs.—— ——240-270 lbs.—— 
Value Value 
Price per perewt. Pct. Price per per cwt. 
per cwt. fin. live per ewt. fin. 
Ib. alive yield wt. Ib. alive yield 
49.6 $6.15 $ 8.78 12.7 49.5 $ 6.29 t 
32.2 1.73 2.51 5.3 20.2 1.55 , 318 
37.9 1.52 2.20 4.0 31.9 1,27 1.82 
39.8 3.82 5.53 9.5 29.8 2.83 3.99 
30.2 2.80 4.08 3.8 26.6 1.01 1.46 
21.5 45 65 8.5 21.5 1.82 2.58 
8.3 -26 37 45 83 87 58 
11.5 35 48 3.4 11.4 39 55 
8.6 18 27 2.2 8.6 19 -26 
10.0 1.22 1.7 10.2 10.0 1.02 1.45 
31.1 50 72 1.6 25.0 -40 55 
17.7 51 74 2.8 17.7 -72 
10.8 -22 30 2.0 10.8 30 
a 55 .79 ete bee 55 -78 
$20.26 $29.15 70.5 -». $18.41 $26.11 
Per Per 
ewt. cwt. 
alive alive 
$21.32 $20.51 
ll Per cwt. 10 Per cwt. 
96 fin. 86 fin. 
yield ——- ield 
$22.39 $32.22 $21.47 $30. 45 
20.26 29.15 18.41 26.11 
—$ 2.13 —$ 3.07 —$ 3.06 —$ 4.34 
— «87 — 1.22 — 2.22 — 8.10 
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centages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 


July 6 stocks as 
Percentages of 
Inventories on 
June June 
18, 26, 1039-41 
1949 1948 av. 





BELLIES 
Cured, He:  obeheneeseoccoeeus 108 54 os 
Cared, P. and D. ¢ be coecues 105 4104) «6105 
Frozen- oo -cure, D. 8......... * 16 a 
Frozen-for-cure, 8. oe and D.C. 66 71 
Total bellies .............. a 73 76 
HAMS 
Cured, 8.P. regular........... 87 5 
Cured, 8.P. skinned.......... Ni 63 
Frozen-for-cure, regular . a" 1 
Frozen-for-cure, skinned 2 47 
re 67 45 
PICNICS 
Cl, B.D. 6 «cn ves cspeccvacté 94 95 57 
Frozen-for-cure ...........+++ "3 70 79 
Total picnics .........s..0 93 80 67 
FAT BACKS, D.8. CURED..... 85 io 52 
OTHER CURED & FROZEN 
Ceet, By Gis sccs ccestcnesiccs 98 87 7 
Demet, Bi Bo ccccsccccoscscccs 104 «105 77 
Frozen-for-cure, D. 8......... 103 Ss 100 es 
a ae ~~ eS Sree 93 67 63 
Fe oo 91 69 
B ARRELED TORK cate > kine 6008 100 KB 13 
TOT. D. 8. CURED ITEMS..... 1008 4 ee 
TOT. 8.P. & D.C, CURED...... OR 97 71 
TOT. FROZ. FOR D.8. CU RE. .100 4” ae 
TOT. &.P. & D.C. FROZEN 87 61 61 
TOTAL C —— AND FROZEN- 
POR DOEE  ccccccceccccssece 95 74 63 
FRESH FROZEN 
Loins, shoulders, butts and 
rae 117 75 76 
BE GED 0o.08 bc cdsccdbesecenece 110 550126 
WOU  csccuesrcsiccsgsecesne 113 63 96 
TOT. ALL PORK MEATS...... 97 73 66 
RENDERED PORK FAT....... 118 «108 ® 
DARD covccccccccosscccsccesse 87 57 55 


*Included with lard. 


CHICAGO PROVISION STOCKS 


Stocks of lard held on June 30 totaled 
63,415,650 lbs. compared with 73,070,288 
lbs. two weeks earlier. The 9,654,638-Ib. 
decline in lard stocks during the last 
two weeks of June brought the total 
out-of-storage movement for the month 
to 17,847,131 lbs. Lard stocks have been 


Os An ee 








declining since February 15 when 115,- 
185,515 Ibs. were reported in storage. 
Holdings of 95,592,552 lbs. on June 30, 
1948, were 32,176,902 lbs. larger than 
the current figure. 

Meat stocks declined 6,184,236 lbs. 
during June, dropping from 49,118,648 
Ibs. on May 31 to 42,934,412 lbs. on June 
30. The June 30 figure compared with 
72,740,749 lbs. held a year earlier. Pork 
meat stocks have been declining since 
February 28 when inventories totaled 
69,380,046 lbs. 

The Chicago lard and pork meat 
stocks on June 30, 1949, with compari- 
sons, are shown in the following table: 


June 30, May 31, June 31, 
"49, Ibs. "49, Ibs. 48, Ibs 
All barreled 
pork (bris.)... 777 695 777 
P. S. lard (a)...54,144,568 70,014,416 79,187,747 
P. S. lard (b)... 5,681,000 6,577,000 224,000 
Dry rendered 
lard (a) ...... 474,671 634,920 2,160,186 
Dry rendered 
lard (b) ...... 240,000 280,000 : 
Other lard ...... 2,875,411 8,756,445 14,020,619 


TOTAL LARD . 
D. 8. cl. bellies 


.68,415,650 81,262,781 


95,592,552 


(contraet) ee 184,200 139,200 855,000 
D. 8. cl. bellies 

(other) ....... 5,606,873 5,523,384 11,478,960 
TOTAL D. 8. 

CL. BELLIES.. 5,791,073 5,662,584 12,333,960 
D. 8. rib bellies. . -* ara ‘ 
D. 8. fat backs... 1,552,485 1,245,128 2,677,224 
8. P. regular 

hams ......+- 736,635 1,279,000 728,759 
8. P. skinned 

eer 10,607,936 12,995,692 14,008,803 
8. P. bellies..... 12,776,141 15,061,172 23,189,536 


8S. P. picnics, 8S, P 

Boston shidrs.. 3,356,054 
Other cut meats. 8,114,088 
TOTAL ALL 

MEATS ......42,934,412 49,118,648 72,740,749 

(a) Made since Oct. 1, 1948. (b) Made previous 
to Oct. 1, 1948, 

The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern- 
ment. 


5,448,719 5,511,855 
7,426,353 14,290,612 


VEGETABLE OILS PRODUCTION 


April factory production of vegetable 
oils, in pounds (with corresponding 
March production in parentheses), in- 
cluded: Cottonseed, crude, 107,085,000 
(153,918,000), refined, 119,975,000 (150,- 
595,000); peanut, crude, 11,163,000 (6,- 
321,000), refined, 10,291,000 (8,150,000) ; 
corn, crude, 17,534,000 (19,384,000), re- 
fined, 20,123,000 (17,895,000); soybean, 
crude, 156,088,000 (167,689,000), re- 
fined, 127,425,000 (137,081,000); coco- 
nut, crude, 25,762,000 (32,682,000), re- 
fined, 28,162,000 (21,522,000). 


Factory consumption was: Cotton- 
seed, crude, 130,808,000 (163,886,000), 
refined 124,750,000 (133,361,000); pea- 
nut, crude, 10,796,000 (8,733,000), re- 
fined, 8,912,000 (7,642,000); corn, crude, 
21,720,000 (19,263,000); refined, 15,647,- 
000 (13,581,000); soybean, crude, 140,- 
404,000 (151,644,000), refined, 130,934,- 
000 (130,314,000); coconut, crude, 46,- 
903,000 (42,566,000), refined, 25,224,000 
(22,533,000). 


April 30 factory and warehouse 
stocks, compared with March 31, were 
as follows: Cottonseed, crude, 168,447,- 
000 (184,758,000), refined, 236,197,000 
(242,512,000); peanut, crude, 8,773,000 
(8,503,000), refined, 6,248,000 (7,247,- 
000); corn, crude, 8,782,000 (11,756,000), 
refined, 3,530,000 (4,286,000); soybean, 
crude, 105,365,000 (132,959,000), refined, 
112,523,000 (123,562,000); coconut, 
crude, 47,880,000 (64,224,000), refined, 
8,805,000 (7,893,000). 


CORN PLACED UNDER PRICE 
SUPPORT HITS RECORD HIGH 
A record of 390,478,653 bu. of the 

1948 corn crop was placed under govern- 

ment price support loans or purchase 

agreements through May 30, the U. S. 

Department of Agriculture has an- 

nounced. Of this total, 304,537,362 bu. 

were protected by farm storage loans 
and 85,941,291 were under purchase 
agreements. The largest amount placed 

under price support previously was 302,- 

000,000 bu. in 1939-40. 


11-STATE CATTLE COOPERATIVE 


The livestock departments and Farm 
Bureaus of 11 western states—Arizona, 
California, Colorado, Idaho, Montana, 
Nevada, New Mexico, Oregon, Utah, 
Washington and Wyoming — have 
formed a cooperative marketing asso- 
ciation to be known as the Western 
States Farm Bureau Livestock Coop- 
erative Marketing Association. The or- 
ganization will accumulate data on mar- 
kets and stock movements for producers 
in the area. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended July 2: 


Week Previous Cor. wk. 

July 2 week 1948 

Cured meats, 
pounds . eA 

Fresh meats, 
pounds se 
Lard, pounds . 


. .19,468,000 19,105,000 27,508,000 


27,943,000 33,258,000 29,884,000 
10,243,000 12,907,000 4,216,000 





FRANKFURTER 


and 


spe} Role]. 7.\ 
SEASONINGS 


AFRAL CORPORATION 


‘ . 


alsted & 








~ 





Unappetizing! ) 


ARMOUR 
me AND COMPANY 









This can’t happen to sausage in 
ARMOUR CASINGS! 


Armour Natural Casings give sausage that 
plump, well-filled look—before and after cook- 
ing. They come in a wide variety of uniform 
sizes and shapes to fit all of your needs. 


Casings Division + Chicago 9, Illinois 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.l, prices) 
July 6, 1949 
per lb. 
Native steers— 


Choice, 600/800 ......... 43 
Good, 500/700 .......... 424,443 
Good, 700/900 .......... My @4l'y 
Commercial, 500/700 ....38 @30% 
Utility, 400/up ......... 37 


Commercial cows, 500/800 .334,@34 
Can. gy cows, north., 
Bologna ' bulls, north., 
GOO/UP 2 ncccccccccccecss 36 @36% 
STEER BEEF CUTS 


500/700-lb. Carcasses 
(L.ec.1. prices) 









Choice: 
Se Me BUNOs be cccsccces ose9 
Hindquarters ....... ..51 @53 
OED ccccccce josmecue Gann 
Loins, trimmed ......... 75 @i77 
Loins & ribs (sets).. 8 ae 
BOPRIEED. cccccvccsccccces 
Forequarters ........... 34 @36 

GED odeoseccnccescesysé 36 d 

Chucks, square cut 7 
Pe weandes ied we 
DD. 66e0de0seves'e00en 

Good: 
Hinds & ribs............ ose 
Hindquarters ...........50 @5l 
BEET 6c cccccwosecee .4T Go 
Loins, trimmed ......... 70 @72 
Loins & ribs (sets)......62 @64 
roe er 
Forequarters 5 
Backs : 
Chucks, square cut aw 
ME cbesevorccivesces 48 Guo 
ES scosccessensceosne ae 
—— 14 @18 

Plates ...... ° -23 @25 

Hind 1 shanks , 24 

Fore shanks ............+. 

Steer tenderloins, 5/7 Ibs. .1.50@1.60 

Cow tenderloins, 5/up..... 93 


BEEF PRODUCTS 
(Le. prices) 
Tongues, selected, 3/up, 


fresh or froz......... ‘ 34 
Tongues, house run, 

SOU GP THER. cc csccccses 26 @28 
BED cc cvccccevessosuces 7 
BEORGED sccgcccescocccces . 22% 
Livers, selected .......... 58 @59 
Livers, regular............ 53. @55 
Tripe, scalded ..... . 64@ 6% 


Tripe, cooked ‘ oe 4 
ND savcdsececsowccces 19 ax 
Lips, scalded 
Lips, unscalded ........... 

PD sp bePencscncvaveteue 64@ 6% 





ED Beecserercassncccess 64@ 6% 
DESSES cocscccccccscccsece 
BEEF HAM SETS 
(Le.1. prices) 
BND onccccccdcccccese 47 @48 
MED sdonesecéacesonwsed 4814@49'4 
CURREEED  cccnvccccccccccss 46 


FANCY MEATS 
(Le.1. prices) 

Beef tongues, corned......36 37 
Veal breads, under 6 oz.... 87 

6 vt - GBs cccccccccccece 

BD GB. Gi cc csccccccseses 
Calf ‘tongues ° 
Lamb fries ........ 
Ox tails, under % lb 

CUE? FB Bec ccccceccs 


WHOLESALE SMOKED 
MEATS 
(Le.L. prices) 
Hams, skinned, 14/16 Ibs., 
WHRPNSS. crpesecccsccces 54. @57% 
Hams skinned, 14/16 Ibs., 
ready-to-eat, wrapped .. 





.581%4@61% 






w app eovesssscscccs 53% @5T% 
Hams, skinned. 16/18 Ibs. 
ready-to-eat, wrapped ...58 @61 


Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
RR 44 @48 
Bacon, fancy, square cut, 
seedless, 12/14 lbs 
WEREPGE .cccccccncese 40 @45 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... 48 @53% 


CALF & VEAL—HIDE OFF 


Carcass 
(1.c.1. prices) 
Choice, 80/130 ..... .---3% @38 
Choice, 120/170 ...........36 @37 
Good, 80/130 .............386 @37 
Good, 130/170 .. ceeceedh G36 
Commercial, 80 130 .......35 @38 
Commercial, 130 170 ......: 33 @36 
Utility, all ‘weights. ae FF 


CARCASS LAMBS 

(Le.l. prices) 
Choice, 40/50 
Good, 40/50 ........+. 
Commercial, all weigh “44 @ 47 


CARCASS MUTTON 
(Le. prices) 
Good, 70/down ........++. 
Commercial, 70/down e 
Utility, all weights........ 


FRESH PORK AND 


PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/16 Ibs. .50%@51 
Pork loins, ftegular, 








OGer Te Giese aac ccccvcces 47 @48 
Pork loins, boneless.......50 @52 
Shoulders, skinned, bone in, 

SOT BS GR, cc nt esis vces 37 @37% 
Picnies, 4/6 lbs 35 





Picnics, 6/8 Ibs. 
Boston butts, 4/8 Ibs.... 


Boneless butts, c.t., 2/4 Mg @56 
Tenderloins .............+. 74 @76 
POE BENGD 0.00 ccc ceccccess a l4% 
EMUGS ecocctteceeyescinne 4% @254 
DOGGIE ccccccscscovescss 114 @11\4 
BEND ccccasceusn sen eecens 17 @is 
BND socescrscasesisvcooes 8k 
Snouts, lean in............ 94y@ 9% 
eee, BOE. ocawticdedéas .. 6 @ 6% 

SAUSAGE MATERIALS— 

FRESH 
(Le.l, prices) 

Pork trim., reg. 50%...... 184% @19% 
Pork trim., spec. 

85% leans ......2..-000% 39 @40 


Pork trim., ex. 95% leans..50 @5l 
Pork cheek meat, trmd.... 
Pork tongues ...........+. 
Bull meat, boneles 
Bon'ls cow meat, f. 
Cow chucks, boneless 







Beef trimmings ...........4 
Beef cheek & head meat, 

WERE. cccccceccccccccses 31 @32 
Shank meat ............. 5 «a6 


Veal trimmings, bon'ls..... = @i3 
SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.1. prices quoted to manufac- 
turers of sausage.) 
Beef casin, 
Domestic rounds, 1% t 
1% in., 180 pack......40 @47 
Domestic oo over 1% 


in., 140 pack.......... 60 @65 
Export sounaa, wide, over - 
Export rounds, medium, 

| re 0 @65 
Rupert ‘rounds, narrow, 
1% in. under.......... 00@1.20 


No. 1 weasands, 24 in. up. is 14 
No. 1 Cae 22 in. up.10 11 
No, 2 weasands.......... 
=e soning. 1%@ 
Sodedncdvecsesoes 1.15@1.25 

Miadles; select, wide, 

2@2Q% im. ....ceeeeees 1.15@1.25 
a select, extra 


ME BR, ccccccccce @1.45 
atiddien s, elect, extra, " 
Beet Ra. export No. 1..18 19 
Beef bungs, domestic...... 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 18 @20 
10-12 in. wide, flat. -10 $4 
8-10 in. wide, pe 6 
Pork casings: 
— narrow, 29 mm. & 5.10 
Narrow, mediums, 29@32 
6490 0659068080000 2.95@3 .00 
Medium, 32@35 m 1.75 





Spe. medium, a3a38 mm.1. arf 40 
Wide, 38@43 mm........ .25 
Export bungs, 34 in. cut.29 +H 
Large prime bungs, 


86 Im. CWB. cccccccccces 19 @20 
Medium oxime bungs, 

B34 im. CUE... ccccccces 14 15 
Small prime bungs...... 11%@12 


Middles, per set, cap off.40 49 
DRY SAUSAGE 


(L.ec.1. prices) 


Cervelat, ch. hog bungs....83 @85 
ZOUTUNGGE socecccccescsves 48 
PRSEEEE occ ccoccoccocccecee 69 
BROUOSEREE 2c ccccccccsccsee 69 
B. C. Salami. - ; 76 
B. C. Salami. new con..... 48 
Genoa style salami, ch..... M4 
PEPPOTORE cc ccccccvs- coves 70 
Mortadella, new condition 45 
Cappicola (cooked) ....... 72 
Italian style hams......... 74 


The National Provisioner—July 9, 1949 


DOMESTIC SAUSAGE 


SEEDS AND HERBS 
(Le.L. prices) 


(Le. prices) 





Aer sausage, hog casings. 40 es round 
Pork sausage, bulk........ Whole for Saus. 
Frankfurters, sheep casings.47 @1 Caraway Seed ...... 23% $3" 
Frankfurters, hog casings. . 43 Cominos seed ....... 33 39 
Frankfurters, skinless ..... 43 Mustard sd., fey..... 22 
DEROGED 00 cceeecpecescecss 38% @42 Yel. American ...... 19 + 
Bologna, artificial casings. .38%@40 Marjoram, Chilean .. 26 @30 
Smoked liver, hog bungs...43 @44 Oregano ....... teens 22 
New Eng. lunch specialty..56 @63 Coriander, Morocco, 
Minced luncheon spec., ch..46 @48 Natural No. 1..... @13 $n" 
Tongue and blood. oc eee 3u Marjoram, French .. @45 50 
Blood sausage .. ° eves Sage Dalmation 
BOBTD cncdcscccdcccestcees 30 Be. A acccvcccsece @30 @35 
Polish sausage, fresh...... 44 @55 
Polish sausage, smoked....44 @55 
CURING MATERIALS SPICES 
Owt. 
Nitrite of soda in 425-lb. (Basis Chgo., orig. bbis., bags, bales) 
bbis., del. or f.0.b. Chicago. . 8 8.89 Whole Ground 
Saltpeter, n. ton, f.o.b. N. ¥.: Also, prime ... 29 33 
Dbl. refined gran........ «+++ 11.00 esifted ...... ° 31 35 
Small crystals ...... ocvceeoe BD cain powder ..... es 87 


Medium crystals ....... 15.40 Chili pepper .. .. 86@39 
Pure rfd., gran. nitrate of soda. 5.25 Cloves, nzibar @34 38 
a rfd. powdered nitrate of Ginger, Jam., unbl. 44@45 48@49 





0000060000besseedsees unquoted Ginger, African... 44 48 
Salt, in min. car. of 60,000 Ibs. Cochin coecese es es 
only, paper sacked f.o.b. Chgo. Mace, fey. Banda 
Per ton East Indies .... ee 1.22 
Granulated . $19.52 West Indies .... ee 1,17 


. 25.52 a ~. bs oe, =v. 


10.74 w oat India’ ui o< 
Paprika, Spanish. . ee “G33 





& 
Raw, 96 basis, f.0.b. 





Pepper, at 35 
New Orleans .............+ 5.85 Rea otewse 55 
Standard gran., f.o.b. — 
refiners (2%) ....+.... 7.85@8.00 Packers ........ 1.14 1.88 
Packers’ curing sugar, 250 Ib. Pepper, black .... 1.14 1.20 
bags, f.o.b. Reserve, La., Pepper, white .... 1.65 1.75 
BED BI cccacscve Cecercccccs 7.00 Pepper, Black 
Dextrose, per cwt. Matabar ........ 1.14 1.20 
in paper bags, Chicago....... 7.03 Black Lampong. . 1.14 1.20 
Los Angeles San Francisco No. Portland 
July 5 July 5 July 5 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
St Py. 606csccced®  sanbseses By ade ad ses $43.00@44.00 
500-600 Ibs. ........ 43. 00a 655 @8=—_s («és eh a Bd oees 43.00@ 44.00 
Commercial 
DE wvecovecee 40.60@43.00  —§=_ sa vescccncs 39.00@ 43.00 
Utility: 
400-600 Ibs. .......... SESS SO i —sesvosvees 35.00@36.00 
cow 
Commercial, all wts.... 34.00@35.00 decane 87.00@ 38.00 
Cutter, all wts..... oo See ——“‘ém cS 27.00@ 20.00 
rages VEAL AND CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Choice: 
A TRL: ncaes cwane’~ esi ete osx 42.004 44.00 
Good: 
Gere WR “abiecesss “dsis a ' -»aphetheds 42.00@ 44.00 


FRESH LAMB & MUTTON: (Carcass) 
SPRING LAMB: 











Choice: 
tte. secbbvewk one Raa =—Ssi(ié kn dts vet 48.00@ 50.00 
BSS BO. wc cccvccese ae) —=—3—(—é~C™:”*C he nc 47.00@50.00 

Good: 

Se GD, ccccesscvées eee —(‘é wc emcee 48.00@ 50.00 
oe GR. ccosvetneveds ene: ii pesecesees 47. 00¢ 0.00 

Commercial, all wts.... 51.00@54.00  (  ccvccucuee 45. 46.00 
Utility, all wts......... aaa. . —«s-eesebactes 40.00@ 42.00 

MUTTON (EWE): 

Good, 75 Ibs. dn....... 21.00@23.00 («= —=—§ wesass dee 19.00@21.00 

Commercial, 75 Ibs. dn.. 21.00@23.00 nc ccucuus 17.00@ 19.00 

ro yeas CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
130-187 Ibe. viliiss sss 88.50@34.00 Pah. a 81.00@ 82.00 

FRESH PORK CUTS NO. 1 

LOINS 
8- 10 BOR, cccccceceees Sane = = =—, weeeosecee 56.00@ 59.00 
SES; odo 9:00 ceewes S6.00@57.00 sn naee 56.00@ 59.00 
Be Bcc ccccscvcrs ok re ee 54.00@55.00 

PICNICS: 

Ge ER, wwenavdsecen. eecsctount.-*- «*; siecouecess «¢ ‘~- demebasdees 

PORK CUTS NO. 1: 

HAM, Skinned: (Smoked ) (Smoked ) (Smoked ) 
PPC dies cetanavas ee = ——s—é—“—té«sC wee pve 56.00@61.00 
SO GUNG. 5,02 ceccnscse 56.00@ 59.00 56.00@ 58.00 

BACON. ee Cure’ » Be 

edas case . 43.00@47.00 53.00@54.00 
8-10 ibe. Snr 41.00@ 46.00 48.00@52.00 
SPER BS. 0 cctsoens 41.00@ 46.00, 48.00@52.00 

‘eee. | Refined: 

PTTTITT TTT 14.50@ 15.50 coecceense 14.75@ 15.25 

50. Tb. yes &cans. Ts 0% ees ere) ee er 
1 Ib. cartons........... B6.50GIGSO he ccevnes 15.50@ 16. 50 

RI trenhouse 6-0433 boy 
6-1706 6-5329 Ph 625 


FOR PHILADELPHIA REPRESENTATION 
contact 
ROMM & GREISLER 


403 Widener Buliding, Juniper & Chestnut Sts. Philedeiphia 7, Pa. 
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STAINLESS STEEL 
STEAM JACKETED 


ALL PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 


ed 


~ 


ee 


The GROEN Model RA Agitator 
Kettle COMPLIES WITH THE MOST 
RIGID HEALTH DEPT. REQUIRE- 
MENTS. Exclusive GROEN detach- 
able shaft coupling permits all agi- 
tator parts to be removed in a few 
seconds for thorough, SANITARY 
cleaning...and as instantly re- 
placed. Yet parts or coupling can- 
not disengage in operation. 

Mixing is highly efficient. Large re- 
volving scraper blades produce 
continval movement of contents 
away from heated wall and against 
baffle. Smaller blades at bottom 
prevent settling of unmixed por- 
tions. Bracket at top for thermom- 
eter into mixture. Details about 
this and our heavier-duty Model 
TA are given in Bulletin AK. Write 
for it. GROEN MFG. CO., 4551 
W. Armitage Ave., Chicago 39, lil. 


MODEL RA 
AGITATOR 
KETTLE 















INTERIOR VIEW 

WITH AGITATOR 

PARTS IN PLACE 

e 

WE ALSO BUILD: 
Tanks — Collis 
Vacuum Kettles 
Revolving Pans 
Laboratory Units 

Special Equipment 


halfacentury of fine keHles 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 














CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR Fresh or Frozen 8.P. 
GD sasiescucs 34 34n 
CHICAGO BASIS i: @ eames 33 — 
oS sctes .. 82% @33 32%n 
THURSDAY, JULY 7, 1949 ana ** a 26n 
a -. 24% 2 n 
BECULAR HAMS 4a ;..-. ". 23% 23%2n 
Fresh or Frozen 8.P. 8-up, No. 2's 
8-10 ...cccces 48n 48n 7 ssesrces Ee 
BOSD oc ccstcce 48n 48n 
Serre 48n 48n BELLIES 
14-16 ......+.. 450 48n Fresh or Frozen Cured 
BOILING HAMS AS 
Fresh or Frozen 8.P. Leamaieg eg: 
BOSD cc ctcones 48n 48n BPO cccccces 
SED scvcccess 47n 47n 14-16 
BG occsunses 43n 43n MED Sc.acecs 
BOD nn ccccece 
SKINNED HAMS 
Fresh or Frozen 8.P. D.8. BELLIES 
* 50% 50%4n Clear 
meaehaees 501% 50ign 22%n 
$600 e0seen 50% 50%n 22% @22 
eeereeses 504 50len 20% @20% 
adbire ie 49%, @50 491on _18 
Geena 514 4544n 16% @16% 
gbaseeers 41% 414%n 15% 
D évccsqess 34 @34% 34n 
D bdeneese 30 @30% 30n FAT BACKS 
No. 2's - Green or Frozen Cured 
pie ii ‘3 CS kcccscese! OM 10% 
8-10 91 10% 
OFEER B.S. MEATS SEE wasdensos 914 10% 
Fresh or Frozen Cured ES 9% 10% 
Regular plates 14n l4n EE ald wih ecin 9% 10% 
Clear plates... 9%n 9ion MEE scescesne 914 11% 
Square jowls.. 14@14% 14% @15n BD ccccesecs 9% 11% 
Jowl butts ... 10% il BOG cccsseves 9% 11% 


MONDAY, JULY 4, 1949 
Independence Day—Market Closed. 


TUESDAY, JULY 5, 1949 
Open High Low Close 


July 10.50 10.65 10.50 10.62% 
Sept. 10.65 10.72% 10.55 10.70 





Oct. 10.57% 10.67% 10.45 10.65 
Nov. 10.15 10.25 10.05 10.15 
Dee. 10.30 10.30 10.00 10.25 
Sales: 7,080,000 Ibs. 
Open interest at close Fri., July 
Ist: July 346, Sept. 875, Oct. 246, 
Nov. 127 and Dec. 201 lots. 


WEDNESDAY, JULY 6, 1949 
July 10.52% 10.67% 
Sept. 10.67% 10.77% ; 6! 
Oct. 10. = 10.75 10.60 10.60 
Nov. 10.2 10.27% 10.10 
Dec. 10.2 25 10.35 10.17% 10.17%a 

Sales: 5,880,000 Ibs. 

Open interest at close Sat., July 
2nd: July 290, Sept. 879, Oct. 251, 
Nov. 129, Dec. 206; at close Tues., 
July 5th: July 258, Sept. a Oct. 248, 
Nov. 132 and Dec. 204 lot 





THURSDAY, JULY 7, 1949 

July 10.45 10.50 10.82% 10.32% 
Sept. 10.52% 10.57% 10.40 
Oct. 10.45 10.50 
Nov. 10.10 10.10 
Dee. 10.15 10.15 

Sales: 9,720,000 Ibs. 

Open interest at close Wed., July 
6th: July 247, Sept. 904, Oct. 245, 
Nov. 132 and Dec. 206 lots. 


10. 02% 10.10a 


FRIDAY, JULY 8, 1949 

July 10.15 10.27% 10.15 10.20 
Sept. 10.27% 10.37% 10.25 10.30 
Oct. 10.22% 10.32% 10.22% 10.25b 
Nov. 9.80 9.90 9.80 9.8214b 
Dec. 10.00 10.05 9.97% 10.02% 

Sales: About 5,000,000 Ibs. 

Open interest at close Thurs., July 
7th: July 228, Sept. 928, Oct. 251, Nov. 
135 and Dec. 209 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Jely 2..... 10.87%n 10.00n 9.00n 
July 4—Holiday—No Market. 





July ..10.87%n 10.00n 9.00n 
July ..10.8744n 10.00a 9.00n 
July 7 -10.87%n 9.87%a 8.87%n 
July .10.75a 9.62%a 8.624n 


Watch the Classified Ad- 
vertisements page for bar- 
gains in equipment. 


Total shortening and edible 
oil shipments in the month of 
May 1949 were 246,072,000 
lbs., compared with 257,492,- 
000 Ibs. in April and 249,- 
071,000 Ibs. in March, accord- 
ing to a recent report of the 
Institute of Shortening and 
Edible Oils, Inc. Shortening 
accounted for 45.3 per cent 
of the total May shipments; 
edible oil, 50.3 per cent; ship- 
ments to government agen- 
cies, 1.4 per cent and ship- 
ments for commercial export, 
3.0 per cent. 


MAY POULTRY 
CANNING 


During May, 11,240,000 lbs. 
of poultry were canned or 
used in canning, the Bureau 
of Agricultural Economics 
has reported. This amount 
compares with 12,609,000 lbs. 
in May 1948, and brings the 
January-May 1949 cumula- 
tive total to 50,110,000 Ibs. 
against 60,120,000 lbs. in the 
same months last year. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


Se culsscnsodsodevioe -«+-$12.75 
Refined lard, 50-lb. cartons, 
COD. GHBCARS. oc cwccssccccces 13.00 


—_ rend, tierces, f.o.b. 


GL. vase seven 006 00s ove . 18.75 
Leaf, kettle rend., tierces, 
f.o.b. Chgo. .. <Eaaeue 13.75 
Neutral, tierces, f.0. b. 
GD a's co couepe sseecesete 12.62 


Standard Shortening. . 
Hydrogenated Shortening 
N. & 
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MARKET PRICES  Aece Yook 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(L.c.1. prices) 
July 6, 1949 


per Ib. 

City 

Choice, 600/800 ........... 44%,@49 
Good, 600/800 ............ 43 @4i 


Commercial. 500/u 
















Canner & cutter, 350/up. -32 @asy 
Bologna bulls, 600/up......2 a39 
BEEF CUTS 
(1.c.1. prices) 
Choice: 
RE Ot ons 5 6 bo so neacn 
Rounds, N. Y. flank off 1 
Hips, full, untrimmed.......5 
BP cadetstougnéneced 60 


Short loins, untrimmed 
Chucks, non-kosher ......... 
Ribs, 30/40 Ibs.............. 


Good: 
Hinds & ribs 
Rounds, N. Y. flank off... 
Hips, full, untrimmed.... 
Te GED. onde dunivanceces 
Short loins, untrimmed. . 
Chucks, non-kosher 
Ribs, 30/40 Ibs 

Briskets 

Flanks 


FRESH PORK CUTS 
(L.c.1. prices) 


Western 
Hams, regular, 14/down. 49% 
Hams, skinned, 14/down... 51% @52 
 . PY fae 35 
Bellies, sq. cut, seedless, 

Mn BO ned dccceecesces 3214 @33 
Pork loins, 12 down........ 48 @5l1 
Boston butts, 4/8 Ibs...... 404,443 
Spareribs, 3/down ...... 42 @4i 
Pork trim., regular........ 19% @20% 
Pork trim., ex. lean, 95%..51 @52 

City 





Hams, regular, 14/down... @52 
Hams, skinned, 14/down...52 @53 
Shoulders, N. Y., 12/down.38 @41 
i OR, FO re 37 @39 
Boston butts, 4/8 Ibs...... 42 @4 
Pork loins, 12/down....... 48 @i2 
Spareribs, 3/down ........ 438 @45 
Pork trim., regular........ 19 @21 
FANCY MEATS 
(1.¢.1. prices) 

Veal =, under 6 os.......... 65 

ED BP MBciseeeectcctcoconcess 80 

12 of ¢ peabeeossadenescceret 1.00 
Beef Kidne MD eesdndestorctccvcers 30 
Beef livers, selected............. 78 
SD GUEED sccascpeececccccscecs 55 
Oxtails, under % Sp Rapeen pis 16 
Oxtails, over % Ib............... 30 


DRESSED HOGS 
Hogs, gd. & ch.. hd. on, If. fat in 
100 


to 136 Ibs.. 81% @32% 
137 to 153 Ibs... "B1ig @3214 
154 to 171 Ibs........... 31% @32% 





172 to 188 Ibs........... 3114 @32% 
SPRING LAMBS 


(Le.1. prices) 





Ghates WEES ocsecehiwenecesnd 57@63 
Good lambs 
Legs, gd. & ch 
Hindsaddles, gd. & ch......... 65@70 
Bee, OO, B Gc cccccodececcecs 74@80 

MUTTON 

(L.c.1. prices) 

Western 

Good, under 70 Ibs........... .19423 


Comm., under 70 Ibs........... 18@21 


VEAL—SKIN OFF 


(Lc.1. prices) 


Wester 


Choice carcass . 
Good carcass ... 
Commercial carca 32 
WERT cccccccscsesesscccccee : 


BUTCHERS’ FAT 


(Le.1. prices) 
Bop FAC cccccccccccccccccccseces 
Breast fat .. od 
Edible suet .. 
Inedible suet .. 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during May 1949 
bought at stockyards and di- 
rect were reported by the 
USDA as follows: 


May Apr. May 
1949 1949 1948 








Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...77.0 77.4 72.8 
GEREF ccccsccs 23.0 22.6 27.2 
Calves— 
Stockyards ...56.3 57.3 62.9 
GORGE ccccsves 43.7 42.7 37.1 
Hogs— 
Stockyards ...40.4 40.5 46.0 
GUREP ccavsecs 59.6 59.5 54.0 


Sheep and lambs— 


Stockyards ...57.3 54.3 65.5 
CER .ccovsced 42.7 45.7 34.5 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JULY 6, 1949 
All quotations in dollars per cwt. 





BEEF: 
STEER: 
Choice: 
8 aa None 
500-600 Ibs. .......... None 
600-700 Ibs. ..... $44. 00-45.00 
WEP Be ccnccsee 43.00-44.00 
Good: 
350-500 Ibs. ....... .. None 
500-600 Ibs. ...... .. 43.00-44.00 
Cee BO ccctcccece 42.50-44.00 
700-800 Ibs. .......... 42.00-43.00 
Commerciai: 
350-600 Ibs. .......... 39.00-42.00 
600-700 Ibs. ioe 39.00-41.00 
Utility, all SES None 
cow: 
Commercial, all wts.... 32.00-35.00 
Utility, all wts......... 2.00-34.00 
Cutter, all wts......... ic 
Canner, all wts......... None 


VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 

a scconceses 39.00-42.00 
BP EVO TRB. ccccivcces 37.00-39.00 
Good: 

a ee BOM socceccess 36.00-39.00 

SP BPR, cececeseve 36.00-39.00 
130-170 Ibs. .......... 35.00-37.00 


Commercial: 
BP GD BS. ncccccsece 32.00-35.00 
SPE GO, cscccecees 32.00-36.00 


2 aa 
Utility, all wts 


LAMB AND MUTTON: 
SPRING LAMB: 


33.00-35.00 
30.00-32.00 












Choice: 
Se GD sa0ssceseess 58 .00-60.00 
40-45 Ibs 58.00-60.00 
Mh caeneeseesee, & 19 00-61.00 
SPD TB. cccccescovece None 
Good: 
eee 54.00-56.00 
i Me sacvcesbuces 56.00-58.00 
Gee GO, sasttcccsves 58.00-60.00 
DPD BO sete csoceses None 
Commercial, all wts.... 50.06-55.00 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. down: 
DOOD. cccancdoasccceacss 19.00-23.00 
Commercial ........... 18.00-21.00 
Wa .0d0¥ekakeadeecee None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


ORD TRB. oc cccccisese 47.00-49.00 
BES T cscccces ... 47.00-49.00 
Be GO, wacceccceses 43.00-45.00 
1G-BD TBS. oe. cscesecs None 

ss Skinned, N. Y. Style 
$60n6es cence None 
Butte, Boston Style: 
SOBA cvesedscssve 38.00-41.00 
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High Grease Content 
Material Ground 
ash 





with ----» 


WILLIAMS 
HEAVY-DUTY HAMMERMILLS 


Hundreds have found the Williams heavy-duty hammermills 
superior for grinding meat scrap, cracklings, tankage and 
similar products. Grinds high grease content with less power 
... keeps material cooler! These are the features which in- 
sure Williams better performance! 


FOUR-FOLD HAMMER WEAR 
All hammers have four wearing corners which can be turn- 
ed to material one after another to give four-fold wear, 
ADJUSTABLE GRINDING PLATE 
Can be moved toward hammers to preserve original 
close contact of hammers to compensate for wear on 
grinding parts. 
LARGE HOPPER OPENING 
Prevents bridging in the hopper when feeding expeller 
cake or broken cake cracklings. 
HINGED COVER 
Provides easy access to the entire interior. 
METAL TRAP 
Provides outlet for tramp iron and minimizes damage to 
hammers and screens. 


“A SIZE FOR EVERY JOB” 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th ST. ST. LOUIS 6, MO. 





WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, car- 
casses, and entrails; complete packaged 
by -product grinding plants. 











wc-40-3 


VJs dgacas 











BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, July 7, 1949. 











The tallow and grease market con- 
tinued in a weak position this week. 
Trading was light and reportedly spas- 
modic. Buying interest lagged gener- 
ally. Large soapers were mostly in the 
background. Some product was sold in 
their direction, however in very limited 
quantities. The situation was further 
unsettled by midweek, when large soap- 
ers again lowered their ideas on the 
dark materials. Trading was reported at 
the declines. Offerings were light and 
mostly scattered. Sellers were reluctant 
to release product at current bid levels. 


A few sales came to light early this 
week at quoted levels, however bid 
prices were apparently lowered follow- 
ing each day’s transactions. Tuesday’s 
sales involved a tank of yellow grease at 
4c, delivered Chicago. A few tanks each 
of prime tallow sold at 5%c, and special 
tallow at 4%c, delivered consuming 
points. Several tanks of choice white 
grease sold at 5% and 5c, delivered 
Chicago. A couple tanks of fancy tallow 
sold at 5%c, prime at 5%%c, special at 
4%c, and choice white grease at 5%c, 
all delivered consuming points. Special 
tallow moved Wednesday at 4%c, and 
tank of choice white grease at 5%c, de- 
livered mid-east, equal to 5c, Chicago. 
Yellow grease later sold at 3%c in a 
small way, delivered consuming points. 
Prime tallow also sold at 5%c, special 
at 4%c, and choice white grease at 5c, 
delivered Chicago. Yellow grease sold 
Thursday at 3%c, special tallow at 4%c, 
and prime at 5c, with bids at 5c. Later 
sales on yellow grease were made at 
3%c. The weekend market was dull. 


TALLOWS: Declines were registered 
on all grades, from % to %c. Edible 
tallow was quoted Thursday at 6c, in 
earlots, delivered consuming plants; 
fancy at 5%c nominal; choice, 5%c 
nominal; prime, 5@5%c nominal; spe- 


EASTERN FERTILIZER MARKET 


New York, July 7, 1949 

The demand was very heavy the past 
week for dry rendered tankage and sales 
were made at $2.65, f.o.b. New York. No 
offerings of wet rendered tankage or 
blood were noted, although the demand 
was very good. 

It was reported that some South 
American dry rendered tankage had 
been sold at $2.65 per unit, c.if. U. S. 
ports. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
TE PED dsavcnccosiesccecoeconecess $48.00 
Blood, dried 16% per unit of ammonia...... 8.00 


Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit 2.75 

Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports................... 51.00 
TR BOOED. BRGB. ccc ccccccccccccccsccsccces 54.50 

Fertilizer tankage, ground, 10% ammonia, 

WOT Bb cdtg CE ccccccccsoscccccesces nominal 

Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia................ 8.25 


Phosphates 

Bone meal, steam, 3 and 50 bags, 

WOR CO, BAUR. WRI, ccc ccccnccccccccccces $60.00 
Bone meal, raw, 14% and 50% in bags, 

a eS Mies bcbbdesncacesetsoce 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

TOFS POE Gece cccccccccccvcccccesccccces .76 

Dry Rendered Tankage 

40/50% protein, unground, 

DOF UMIC Of PROTEIN... ccccccccccccccecscecs $2.65 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 7, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia...... **$8.50@9.00 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 
BM EMER se cideentaecsnctsescctes *°$11.25@11.50 
MED GREE nnvetcncrenrecvecsecees **$11.00@11.25 
Liquid stick tank cars............... 3.00n 


Packinghouse Feeds 


Carlots. 

per ton 
50% meat and bone scraps, bulk........... $135.00 
55% meat scraps, bulk............+--eeee0- $148.50 
50% feeding tankage, with bone, bulk...... $108.50 
60% digester tankage, bulk..............+.. $130.00 
80% blood meal, bagged.......-.......+++- $150.00 


65% BPL special steamed bone meal, bagged. 85.00n 


Fertilizer Materials 


High grade tankage, ground 

10@11% ammonia ...........--0+05. $5.75@6.00n 
Bone tankage, unground, per ton... .37.50@40.00n 
Hoof meal, per unit ammonia............... $7.00n 


Dry Rendered Tankage 


Per ton 


Per unit 
Protein 
RD 6.600006 cescvecsdoecesecsceseees **$2. 65@2.75 
EEGEEED cc ccocsebereséecébovesiessne **$2.65@2.75 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed).............. $1.50@2.00n 
Hide trimmings (green, salted)....... 1.00 
Sinews and pizzles (green, salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... ‘ 
Pig skin scraps and trim, per Ib............. 4@4% 
Animal Hair 
Winter coil dried, per ton..............«.. $100.00 
Summer coil dried, per tom............ $55.00@57.50 
Ce ND bb conch ctedcuhotedssoesaenee 4% @5 


Winter processed, Gray, ID... .'ccccccccccccccseses 
Summer processed, gray, Ib...........+.00005 7@8 


**Quoted f.o.b. basis. 
*Quoted Delivered basis. 








cial, 4%c; No. 1, 4@4%ec nominal; No. 
3, 3%c nominal, and No. 2 at 3%c 
nominal. 

GREASES: Further weakness was 
displayed this week, with all grades % 
to %c lower. Choice white grease was 
quoted at 5c nominal; A-white, 4%c 
nominal; B-white, 4%4c nominal; yellow, 
3%c, house, 3%c nominal; brown, 3c 
nomial, and brown 25 f.f.a. at 3%c 
nominal. 

GREASE OILS: A steady market was 
reported this week. Inquiries. and sales 
were noticeably better at current quota- 


tions. Thursday’s quoted price on No. 1 
lard oil was 10c basis drums, l.c.1., f.o.b. 
Chicago; prime burning oil was 12%c, 
and acidless tallow 10c, all unchanged 
from last week. 


NEATSFOOT OILS: Stimulated de- 
mands and sales influenced a strong 
market this week. Export and domestic 
trading was increased, which resulted in 
production in arrears of sales. Pure 
neatsfoot oil was quoted Thursday at 
20c, packaged in drums, l.c.1., f.o.b. Chi- 
cago; 20-deg. neatsfoot oil was quoted 
26c, and 15-deg. at 27c, all 2c higher. 











SHIPPERS 
OF 
MIXED CARS 








Tenderated Hams 


THE HAM WITH A 
OF REPUTATION FOR 
SATISFACTION 





Eastern Representatives 


H. D. AMISS ROY WALDECK 
600 F St. N. W 443 Broad 
Washington, D. C. Newark, N. J. 














PORK, BEEF AND PROFIT! 
AND A. L. HOLBROOK mA. eg 
74 Warren 
provisions | KREY PACKING COMPANY | “SS wiiicr 
ESTABLISHED 1882 te 








ST. LOUIS 7, MISSOURI 
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VEGETABLE OILS 








Thursday, July 7, 1949. 





The crude vegetable oil market reg- 
istered a steady to slightly firmer tone 
early this week. Trading, however, was 
on the slow side as buyers were reluc- 
tant to advance their price ideas. The 
government was allegedly in the mar- 
ket, but to what extent could not be as- 
certained. Some trading was reported 
later at firmer prices in a limited way 
on several descriptions. Others were 
dull, holding about steady. Most sales 
negotiated were for spot and July de- 
livery. 

SOYBEAN OIL: A firmer tone was 
in evidence, apparently influenced by 
government interest and procurement. 
Product for July shipment moved at 
9%4c, and later the August position sold 
at the same figure. Interest for forward 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.0.b. mills 
Valley 


positions was absent. Buyers were bid- 
ing for July at 9%c, with sellers holding 
out for %c higher. September oil was 
quoted at 9c, and sold that basis. The 
closing quotation Thursday was re- 
ported at 9%c paid, about %c higher 
than previously quoted. 

CORN OIL: Light trading was re- 
ported. The market continued in a tight 
position. Spot product was offered at 
llc, with bids at 10%c in the market. 
Midweek trading was reported at lic 
for spot. Straight July was quoted in 
some quarters at llc. Rumors came to 
light about weekend of 11%c having 
been paid, f.o.b. mid-west mill. Thurs- 
day’s quoted price was llc paid, up %c 
from last week. 

COCONUT OIL: The market dis- 
played some weakness this week. Spot 
oil was reportedly available at 14% and 
15c. It was felt in some quarters that 
product could be uncovered at 14%%c, 
however no sales were reported this 
basis. The copra market also was easier. 
The quoted price Thursday was 14%@ 
15¢c nominal, down % to %c from last 


steady to a shade firmer. Trading was 
light, with only a few small lot sales 
reported. Light trading was negotiated 
in the Southeast at 10%c, after sellers 
bids of 10%c were declined. Valley was 
quoted early at 10%c nominal. New crop 
Texas was believed to be obtainable at 
% to %c below the current crop, ac- 
cording to trade reports. Thursday’s 
quoted price on Valley and Southeast 
was 10%c nominal, and Texas at 9%@ 
10c, or %c below the quotation of last 
week. 
The N. Y. futures market quotations 
for the three day period were: 
MONDAY, JULY 4, 1949 
No session N. Y. Exchange 
(4th of July holiday) 


TUESDAY, JULY 5, 1949 


Open High Low Close Pr. el. 
July :......912.85 12.89 12.50 °12.75 12.50 
7 ygseers *11.20 11.47 11.20 11.87 11.24 
Oct. .......910.90 11.12 11.05 911.07 10.97 
DR Sorin tn5 *10.85 11.08 11.00 *11.01 10.92 
Be: aoa EME -<exa ees. 11.01 10.92 
ON beret *10.85 11.04 11.04 *11.01 10.95 
MAP .cccss *10.85 : eves *11.01 10.92 


Total sales: 117 contracts. 
WEDNESDAY, JULY 6, 1949 





















~See Paar ve pare 10%n July ....... 1261 12.70 1245 912.50 12.78 
&« ’ GONG, sccces 35 11.47 35 42 
Be eersscer str sarrsnecccrssessel ee ec care 1104 1117 11.04 1108 11.07 

Soybean ofl, in tanks, f.0.b. mills, oypa PEANUT OIL: The market devel- Jun. /0)0)l1093 "0. Ws. 1100 11.01 

Corn oil, in tanks, f.0.b. mills................ iipa oped a firm tone this week, following Mr. ------310.98 ain we 

- ener ell, Pacific Caen. es as an 14%@ _ sales reported at 12% and 12%c Sup na ‘ : ° * . o , ee ; 05 J 
eanut oil, f.o.b. Southern points.... 2%4a13n . © _— - Total sales: 121 contracts. 

ee cn 2 Plies tightened up later, resulting in a THURSDAY, JULY 7, 1949 
East ....ccccccccceceeeec cece tg ‘ dull and nominal position. Thursday’s july ....... *12.25 12.385 11.98 11.98 12.50 

quotation for spot product was reported Set ------ elo) 1110 10.00 1100 11.00 
OLEOMARGARINE at 12%@13c nominal, representing an Dee. .......210.95 11.10 10.90 11.09 11.10 
: Betess £.6.5, Ghge. _ inerease over last week of 1%c. neat ~~ Beata ee 
Waite eRe, CURE a oS neck cds ccncuees 25 a 10.99 —s *10.98 11.05 
DUNNE BER c dcccvscccscscsecces chee: ae COTTONSEED OIL: The crude cot- : 288 & 2 
es resdowechusssedaprhasian” Uae t d il Total sales: 165 contracts. 
WOEE GUEROS POSIT oc oi cccvccccccactecoenae 24 onsee ol market was reportedly *Bid 
° * 
Resists Smoking! 
ROOMS...with the HANDIBELT 
There's no problem to fast handling in fined spoces if you use the 
Handibelt portable conveyor— save lifting—corrying; users r Bto 10 4 U ; 
man hours poenen’ volume of ee <— thon |. Easily This can t happen to sausage in 
wheeled about by one person. Handles boxes, bags or cartons weighing eee 
up to 135 pounds. Can be used inclined, declined or horizontal. Belt is 
free of side rails and reversible in movement. Operates from any ordinary ARMOUR CASINGS ! 
gy y og eet: models: No. 11 piles up to 7 ft. 6 inches; Y t resist smoking beca 
No. 16 piles up to . 6 inches. our sausage won use 
Get complete intormation— write for Hondibelt Bulletin NP-79 Armour Natural Casings have that even poros- 
STANDARD CONVEYOR COMPANY ity that insures maximum smoke penetration— 
i usage that good-tasting smoke fla- 
General Offices: North St. Paul 9, Minn. une ye Zo th ge mis : 
Sales & Service in principal cities vor. And, their wide variety of uniform sizes 
and shapes will fit all of your needs. 
BUSMIIRCREDSEM Casings Division + Chicago 9, Illinois 
GRAVITY & POWER 
CONVEYORS AND COMPANY 
. - 
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HIDES AND SKINS 








Light trading due to holiday week— 
steady to firm market on several de- 
scriptions—native steers steady—butt 
brands and Colorados sold 2c up— 
native cows move at mixed prices— 
bulls firm—calf and kipskins weak. 


Chicago 


PACKER HIDES: Curtailed slaugh- 
ter influenced by the short holiday week 
resulted in light and scattered trading 
in the packer hide market. Mixed prices 
prevailed in some descriptions, while 
others were steady to a shade firmer. 
Some trading involved back salted hides 
which were discounted and sold at lower 
levels. Native steers sold at about 
steady prices. Offerings on heavy steer 
hides were light. Demand for this de- 
scription continued meager. Other heavy 
hides were dull. Little activity was 
registered in the N. Y. Hide Futures 
Market despite a stronger tone early 
this week. Tanners were reluctant to 
pay asking prices, and packers were 
cautious in their offerings. 

Trading in general was of moderate 
dimensions all week. A total of ap- 
proximately 75,000 hides were reported 
sold, of which about 17,000 were sold 
last Friday. 


Activity in native steers was light, 


involving a total of less than 10,000 re- 
ported. Early this week, one packer 
sold 1,500 all light native steers, June 
takeoff, at 22c, Chicago basis. Another 
packer sold three lots of mixed light and 
heavy native steers, totaling 6,500, from 
several shipping points, heavy weights 
at 18%c, and the light weights at 22c, 
Chicago basis. Late last week one packer 
sold a small package of 500 June heavy 
native steers at 18%c, Chicago basis. 
About midweek same packer sold 1,200 
of the same description at 18%c, f.o.b. 
St. Paul, equal to 18%c, Chicago. 


Branded steers moved in a fair way 
this week, but heavy weights continued 
to lag. Last Friday one packer sold 
2,600 back salted branded steers, April- 
May at 15%c, and Junes at 16c, f.o.b. 
Des Moines. Early this week another 
packer sold one lot of 700 June butt 
brands at 17c, Chicago. Later another 
packer sold a lot of back salted butt 
brands, April-May takeoff, at 164c, and 
June at 17c, Chicago basis. About mid- 
week another sale involved 1,500 butt 
brands, June salting and largely Kosher 
takeoff, at 16%c, Chicago basis. Later 
another packer sold a package of 625 
butt brands, July takeoff, at 174%4c, basis 
Chicago. One local packer sold 1,200 
Colorados, July salting, at 17c, Chicago 
basis. An outside packer sold 1,250 Colo- 
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rados, June takeoff, at 16%c, basis Chi- 
cago. Last Friday one packer sold 1,000 
heavy Texas steers, June takeoff, at 17c, 
and a few May included at 16%%c, Chi- 
cago basis. This week another lot of 
1,200 heavy Texas sold at 17c, July take- i 
off, Chicago basis. | 

Trading in the native cow hide mar- 
ket was comparatively light, and again 
heavy hides were in poor demand. Early 
this week one packer sold 1,200 Albert 
Lea heavy native cows, May-June take- 
off, at 2lc, Chicago basis. A second 
packer sold 1,000 Milwaukee heavy 
native cows at the same price. A third 
packer sold 1,200 of the same descrip- 
tion, origin St. Louis, June-July salt- 
ing, at 22c, Chicago basis. Another lot 
of 1,300 Sioux Falls heavy native cows 
sold at 21c, and from another quarter, 
river origin, 1,800 of the same sold at 
20c, basis Chicago. 

Late last week one packer sold ap- 
proximately 10,000 back salted Chicago 
light native cows, March-April, at 20c, 
and May takeoff at 21c. Early this week 
another sale involved 1,000 Kansas City | 
light native cows, July takeoff, at 23%c, 
basis Chicago. Later another sale in- 
volved 1,000 Chicago light native cows, 
June takeoff, at 22c, Chicago basis. An- 
other lot of 2,000 of the same, June-July 
salting, moved at identical conditions. 
Another packer sold 2,000 of the identi- 
cal selection at 21'%c, f.o.b. Milwaukee. | 
Trading in branded cows was light. One ; 
packer sold 2,600 June branded cows at 
20%c, basis Chicago. Another sale in- 
volved 4,200 branded cows on the basis 
of 19%c, f.o.b. Fort Worth, equal to 
20%c, Chicago. 


j 
Activity in the packer bull market | 



































































was relatively light, and at mixed prices. 
Late last week one packer sold 1,500 
native bulls at 15%c, and brands at 
14%c, Chicago basis, reflecting a %c 
lower price. Another sale of 800 native 
bulls were sold on the same basis. Early 
this week one sale was reported involv- 
ing 1,000 native bulls at 16c, and brands 

at 15c, up %c, about steady with last 

week’s quoted prices. | 


OUTSIDE SMALL PACKERS: The 
market displayed no material change in 
activity and tone this week. Trading 
continued on the light side, and tanners 
registered little interest according to 
trade reports. Hides of 40/50 lb. weights 
were reportedly quoted at 18@19c; how- 
ever, in some quarters it was felt this 
was on the high side. Selected 52/55 Ib. 
weights were quoted at 16c, and 55/60 
lb. weights, one cent less. Medium 
weight hides of 42/46 lb. weights, 
selected, were reportedly offered at 19c, 
and unsold in one quarter. Light weight 
hides were also reported offered at 21c, 
and unsold. Car of good plump hides, 
selected and trimmed, 30/60 lb. weights, 
average 42 lbs., was reported to have 
sold at 20c. All weight native steers and 
cows are quoted nominally at 17% @19c. 

Country hides were again in a dull 
position, and no trading was reported 
in any quarter. A weaker market was in 
evidence. 


PACIFIC COAST: Activity was 
again revived on the west coast. Trad- 
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ing was reported at about steady prices. 
No large packer sales came to light. 
A total of 16,000 small packer hides 
were moved on the basis of 14c for 
steers, and 16%c for cows, flat, f.o.b. 
various shipping points. 


CALF AND KIPSKINS: Trading in 
the calfskin market was at an absolute 
standstill this week. According to re- 
ports, tanners expressed no buying in- 
terest, despite the fact that packers sub- 
mitted offerings in several directions at 
substantially lower prices. Last week 
reports were in the market that offer- 
ings were submitted as low as 50c on 
natives, new trim, but no buying inter- 
est could be stimulated. Last Friday 
one packer offered and sold 4,000 river 
mixed light and heavy calfskins at 
40%c, a new recent low. Northern 
heavy native calfskins are quoted at 
57%c nominal, and light weights at 55c 
nominal. 

Activity in the kipskin market was 
likewise dormant, somewhat influenced 
by the trend in the calfskin market. No 
trading was reported in any quarter. 
Packers are awaiting tanner action. 
Packer northern native kipskins were 
quoted this week at 45c nominal, south- 
erns at 42%c and brands 2%c, all 
nominal. 

SHEEPSKINS: The market on pack- 
er shearlings registered a better tone 
this week. Trading however was nego- 
tiated at mixed prices, depending on 
quality. Mouton buyers again expressed 
interest, and, according to reports, have 
procured product this week. No. 1 
shearlings were quotable at $2.50@2.75 
each, No. 2s at $1.90@2.00, and No. 3s 
at $1.60. Production at the moment on 
good quality shearlings is in arrears 
of demand. One packer sold several 
mixed cars of No. 1 shearlings at 
$2.40@2.50 each, quality considered, No. 
2s at $1.90@2.00, and No. 3s at $1.60 
each. In another quarter it was rumored 
that No. 1 shearlings sold at $2.25 each, 
but this could not be confirmed. 

New crop pickled skins are being ac- 
cumulated in a small way according to 
reports. No recent sales have been re- 
ported in this category to substantiate 
a fixed market. 


N. Y. HIDE FUTURES 


MONDAY, JULY 4, 1949 


Independence Day—Market Closed. 
TUESDAY, JULY 5, 1949 
Open High Low Close 
OE, ccccnens 17.60 17.71 17.60 17.65b 
nh skesedee 17.80b 17.98 17.9% 17.93b 
le pvcaesda 17.40b 17.45 17.40 17.30b 
SD nesesves 17.00b 16.80b 


Closing 1 point up to 25 Gown: eales 35 lots. 
WEDNESDAY, JULY 6, 1949 


Sept. eseseces 17.60b 18.05 17.93 18.00b 
ee, ccccccesee 18.25 17.95 18.20 
I ae coe! 17.45b hires re 17.60b 
GD  Stwsacce 17.00b 17.40 17.40 17.3@b 


Closing 27 to 50 points higher; sales 21 lots. 
THURSDAY, JULY 7, 1949 


Sept. ........17.95b 17.95 17.85 17.85 
| Sra 18.15 18.10 18.00b 
BR. a0008en 17.45b 17.45b 
Sl w:262060% 17.20b 17.10b 
Closing 15 to 20 points lower; enles 4 lots. 
FRIDAY, JULY 8, 1949 
OR, csceees 17.70b 18.00 17.75 18.01 
BOG scscccccee 18.23 17.85 18.25b 
, wthoavee 17.45b 17.55 17.55 17.60b 
BEE  censexes 17.10b see sess 17.20b 
Closing 10 to 25 points hiaher: sales 30 lots. 
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WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSINGS CHICAGO HIDE QUOTATIONS 





Provisions wok caine gg = te Cor. week, 
The live hog top at Chicago was . | |. 184 @2 ed ies a 
$22.25; the average, $17.65. Provision eae “es $3. 
| rae For getline? : sling yp Ad adn 1 git i. & 
; ’ ; “ vy. Col. strs. .1¢ n 6% 25% 
ro ee Se age or ~~4 oO a er 
° pws... 2 
‘ou: 6@36%; 3/down spareribs, 40@ Hvy. nat. cows.20 ez 19% @2 tt opi eb0y on 
Ye 5 8/12 fat backs, 10%; regular pork Lt. nat. cows. 22 @23% 23 @23% 29 rr} 
trimmings, 17% @18%; 18/20 DS bellies, eae yg Gis is Sisze is 
22%n; 4/6 green picnics, 34; 8/up green Calfskins, Nor.55 @57%4n 60 @62%n 60 
picnics, 23%. P.S. loose lard was quoted {{P* Nor: nat. Giga ais ign +t 
at 9.62%2a; P.S. lard in tierces, 10.75a. — 55.6 pa $3.0 3.00 
Cottonseed Oil CITY AND OUTSIDE SMALL PACKERS 


Closing futures quotations at New Jey eiligeis i: Gis makes 
York were: July 11.85b, 11.90ax; Sept. Bet. ete ....18 } to Ss @ ign ut . 
11.37; Oct. 11.20; Dec. 11.15; Jan. Caltskins .....36 @38n 38 @40 45 @48 
11.13b, 11.25ax; Mar. 11.13b, 11.25ax; Kips, nat. ....30 @32n 30 @32n 34 @Sin 


Slunks, reg. ... 2.6 2.00n 2.75@3.00 
May 11.13b, 11.23ax. Sales were 309 Guake..-...00 gin 50 @t5n 1.00 
lots. All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
ea quoted selected, trimmed; all slunks quoted flat. 

COUNTRY HIDES 
CHICAGO HIDE MOVEMENT All-weights ... @15%40 144@15% 2 @2% 
Receipts of hides at Chicago for the (iifexins 111.2) @2an 21 @23 20 "@raen 
week ended July 2, 1949, were 6,935,- Kipskins ...... 19 Ga 19 GH 2B Gms 
000 Ibs.: previous week, 6,407,000 Ibs.: - ~ ~aped hides and skins quoted on flat trim- 

*? ’ , ’ *? mec sis 

same week 1948, 8,274,000 lbs.; 1949 to Pk. shearigs SHEEPSKINS, ETC. 

date, 191,857,000 lbs.; corresponding 0. 1 ....+-2.50@2.75n 2.50@2.85 @3.75 
° . ) EP acces ) : 

period a year earlier, 176,955,000 Ibs. Dry pelts” +++ eae bob e0me 40 10.98011.28 





Shipments for the week ended July 2 
totaled 3,838,000 lbs.; previous week, 4,613,000 lbs.; 1949 to date, 134,124,000 
4,300,000 lbs.; same week last year, lbs.; same period 1948, 126,463,000 lbs. 








BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 


right price? Why not discuss your prob- | © Beef Clods 
O Beef Trimmings 
lem fully with people who have made [5 ponciess Butts 


a close study of this phase of the meat | © Shank Meat 
packing industry? Write us today about gage 
our cost-control system for supply- OC Boneless Chucks 


: ..° D Boneless Beef Rounds 
ing your boneless beef needs in the a aadiinsdihemedioes 








& most economical manner. Check and and Knuckles 
a 0 Short Cat Boneless 
return coupon. Strip Loins 
CO Beef Rolls 








vu. S. Inspected mEATS ONLY CD Boneless Barbecue Round 


4 
B f lkeviuitie & La rah of aerens aa anal 





ar 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427 





LIVESTOCK MARKETS 1.00 sowie 








Livestock Dressing Yields 
Greater in May, ‘49 Than 
In Same Period Last Year 


The average live weights of the 1,025,- 
000 cattle, 510,000 calves, 3,721,000 hogs 
and 761,000 sheep and lambs slaugh- 
tered under federal inspection during 
the month of May 1949 were reported 
by the U. S. Department of Agricul- 
ture, with comparable figures for May 
1948, as follows: 


May 1949 May 1948 


SN 16.049: 6065 S6aes eecccceows 997.3 955.2 
DE” sudeavavesceesseeeeqine 1005.1 980. 7 
( — egdesactdovcveodectedcdes 182.4 187.7 

bidececrecrccvscscccscees 249.4 253.3 
Sheep PP PODS wcbvncescvens 93.3 93.0 


*Steers also included with cattle. 


Packers operating under federal in- 
spection paid a total of $441,510,000 for 
all livestock during May 1949, while 
$448,228,000 was paid in the same 
month of the previous year. The aver- 
age cost per cwt. of livestock was: 


May 1949 May 1948 


CE wlnthéévidetehecekeedes $22.48 $25.67 
baka wdb Kees dvicdvecedew 24.11 29.16 
DT. <reebndaseadesceanegae 24.82 26.00 
SN oh baths pein. gd 006045.006600% 18.41 20.86 
Sheep and lambs.............. 25.06 22.15 


*Steers also included with cattle. 


The dressing yields of livestock 
slaughtered during May 1949 (per 100 
lbs. liveweight), compared with the 
yields of May 1948, were: 


May 1949 May 1948 


DEK ber ecataseaecees ace 56.1 54.0 
ty 6c 5anabs.ee4 ages e6r 56.8 56.1 
PT Cu sic ba bud ebseseele obese es 76.1 75.8 
Sheep and lambs.............. 47.5 46.4 
Lard per 100 Ibs.............. 14.7 13.6 
Lard per animal.............. 36.8 34.4 


*Subtract 7.0 to obtain reported packer style av- 
erage. 


The average dressed weights of the 
different kinds of livestock slaughtered 
in the two months were: 


May 1949 May 1948 





EEED Sed coccdessesisceccveces 559.5 515.8 
Calves 103.6 105.3 
Hogs 189.8 192.0 
Sheep and lambs.............. 44.3 43.2 


DANISH LIVESTOCK CENSUS 


Danish livestock numbers, according 
to the March 26 census, showed a gen- 
eral increase for the principal types 
except horses, the Office of Foreign Ag- 
ricultural Relations of the USDA has 
announced. Total cattle numbers were 
4 per cent larger than a year earlier, 
moving from 2,788,000 to 2,887,000. Of 
the 1949 figure, 1,605,000 were cows, or 
5 per cent more than the number a year 
ago. Hog numbers of 2,200,000 showed 
an unusually high increase of 58 per 
cent over 1,388,000 hogs in 1948. Poul- 
try numbers also increased about 34 per 
cent. The increases in livestock were 
attributed to last year’s good harvest, 
feeds imported under the European Re- 
covery Program and the favorable price 
received for pork, while the decline in 
horse numbers reflected the increased 
agricultural mechanization that has 
taken place in Denmark. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during June 1949 were: 


BARROWS 


AND GILTS sSOWS, 
June June June June 
1949 1948 1949 1948 
CNRS o0500e008 $20. = $23. | $16.63 20.83 
Kansas City ..... 20.6 24.4 15.67 19.89 
CE: -ccvccsesnes O 20. 7 22. 49 16.09 20.81 


St. Louis Nat'l 
Stk. Yds. ..... 21.08 25.16 16.33 20.34 
St. Joseph ....... 20.64 24.30 16.41 20.42 


BE. PAGE csccccees 19.79 22.46 16.32 20.83 
Average Weight in Pounds 

>. eee 250 275 394 403 

Kansas City ..... 228 351 417 407 

eee 246 295 377 371 
St. Louis Nat'l 

Beg Ba casene 219 225 411 30 

Joseph ....... 229 254 393 385 

Bt. Serre 265 304 379 359 


BARROW SHOW PREMIUM LIST 


An 84-page premium list has been 
issued for the 1949 National Barrow 
Show. It includes the rules governing 
the several divisions of the show and 
other facts of interest to producers. 


SALABLE LIVESTOCK AT 
TWELVE MARKETS IN JUNE 
The USDA report of June receipts 
at the seven leading markets: 


CATTLE 
June June 


1949 1948 
CRIED 6 bocce sseectecvtcees 149,326 152,208 
RN GY ccc ccccvccsves 82,695 87,581 
BE -resinnon canbesvvere 128,157 119,187 
i Se Mi ocbegeeracécase 56,486 71,101 
is SL -ordebontedhaces 44,125 5 
SIE 66s ecassctesene 101,849 
Ss PRs sed ccccssaeces 85,711 
PHONE Cpascdeveccescens 823,947 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 


CALVES 

Chicago ee ey 10,367 13.194 
Kansas C ity. cop seusdwetes 5 16,447 
GID os we oc ceccocscsesece 6,559 
8 OO Seer 35,581 
ls SOD ccccescvesccceds 8,960 
EET 0 sénecdaeteved ees 1,771 
BR Bs ew céwegeccaseus 39,172 

MOONE “cocwcutenssaceaess 185,915 





*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City 

HOGS 
Chicago ... 


sevcecece es 224,930 
Kansas City ...........++.. 


52,166 





PPR sire 186,384 
B, GE. Laie. ....cccee 208,540 
Se MED kane shcaneccennes 93,961 
Beews ORY ...ccccee. owes 192,960 
So. St. Paul...... ossowess 13 196, 166 

*Total mt 220, &: 26 1,485,230 


*Includes seven emake *ts named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 


SHEEP AND LAMBS 





Chicago subetcceatwr 11,467 28,680 
Kansas City ......... ; 49,101 95,725 
GURBBR os cccsccvccccczcce 22,000 
Gey BOE oc ccccsvccaceves 27,295 37,772 
BEE hn ctese sect aecescs 12,874 21,300 
Oklahoma City Mgt (eA 8,119 14,172 
ee. Seer sede 10,422 19,615 
PE dsateceddeaceuch, See 631,461 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
City. 


LIVESTOCK CAR LOADINGS 


A total of 6,828 cars was loaded with 
livestock during the week ended June 
25, 1949, according to the Association of 
American Railroads. This was a de- 
crease of 2,100 cars from the same week 
a year earlier, and a decrease of 4,613 
cars from the week in 1947. 





*Pives tock Ruying 
can be PROFITABLE 
and CONVENIENT 


Try we 


KENNETT. “MURRAY 





. SET a. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 





Order Buyer of Live Stock 
L. Hi. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 











LAFAYETTE, IND. 





LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest | 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 





¢ Distributors of 
in Great Britain 


(Cebies: Effseaco, London) 











The National Provisioner—July 9, 1949 





ES 











LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Wednesday, 
July 6, 1949, reported by the Production & Marketing Ad- 
ye ministration: 
‘ HOGS: (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 












= 120-140 Ibs... .. .$18.75-20.00 $17.50-20.00 $.......... Ben csocinne 
140-160 Ibs...... 19.75-20.75 19.50-21.25 19.00-20.00 
160-180 Ibs...... 20.25-21.50 21.00-21.75 19.50-21.25 
) 180-220 Ibs...... 21.00-21,50 21.25-21.75 21.00-21 
220-240 Ibs...... 20.75-21.50 20.75-21.50 21.00-21 
240-270 Ibs...... 20.00-21.25  19.75-21.00 20.25-21.25 19.50-21.27 
.++ 19.25-20 18.75-20.00 19.25-20.50 18.50-20.00 





18.00-18.75 18.50-19.50 16.00-18.75 16.00-18.00 
16.75-18.00 18.00-18.75 16.00-18.75 16.00-18.00 





























" Medium: 
1 160-220 Ibs...... 19.00-21.00 20.00-21.00 18.75-20.50 18.25-21.00 .......... 
i SOWS: 
3 Good and Choice: 
270-330 Ibs...... 17.00-17.25 17.00-18.00 16.75-17.25 14.00-17.50 } 
q 330-360 Ibs...... 16.50-17.25 16.25-17.25 16.00-17.00 14.00-17.50 ula | ma e or over ears 
4 360-400 Ibs...... 15.00-16.75 14.50-16.50 14.50-16.50 14.00-17.50 
2 Good: 
400-450 Ibs...... 13.50-16.00 18-25-14.50 14.00-15.00 12.50-14.50 11.75-14.75 
450-550 Ibs...... 12.00-15.25 11.25-13.50 138.00-14.50 12.50-14.50 11.75-14.75 
4 Medium: 
r 250-550 Ibs...... 11.00-16.50 10.00-17.00 12.00-16.00 12.00-17.00 .......... 
4 PIGS (Slaughter): 
1 Medium and Good: 
- 90-120 Ibs...... BB.BO-2D.G0 BEADEBSO ceccccacss sacvecvece csovecaess 
J 
: SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... 26 27. 
" 900-1100 Ibs..... 25-27 
6 1100-1300 Ibs..... ls 26.00-27. 
4 1300-1500 Ibs..... 26.00-27.50 25.00-27.00 
: STEERS, Good: 
> 700- 900 Ibs..... 24.00-26.50 24.50-26. 
5 900-1100 Ibs..... 24.00-% 24.50-26. 
) 1100-1300 Ibs..... 2 24.25- 
1300-1500 Ibs..... ° 24.00-2¢ 
a STEERS, Medium: 
700-1100 Ibs.... 21.00-25.00 20.00-24.00 21.50-24.25 
1100-1300 Ibs. 21.00-25.00 20.00-24.00 21.50-24.25 THE ADLER COMPANY, CINCINNATI 14, OHIO 
D 








STEERS, Common 






















































6 700-1100 Ibs..... 17.50-21.25 18.00-21.00 17.00-20.00 18.00-21.50 17.50-20.25 
n" HEIFERS, Choice 9 
2 600- 800 Ibs. . 26.50-27.50 26.50-27.50 -27.75 26.00-27.00 25.00-2 | HE HN S NS 
5 800-1000 Ibs. . 26.50-27.50 26.50-27.75 4 25.75-27.00 25.00-2 * ° 
1 
HEIFERS, Good 
; 600- 800 Ibs..... 24.50-26.50 25.00-26.50 24.1 2-2 2 25.00 CINCINNATI, OHIO 
800-1000 Ibs. . 24.00-26.5 25.00-26.2 24. H 25.75 23.75-25.00 ‘“ 29 
HEIFERS, Medium ‘AMERICAN BEAUTY 
500- 900 Ibs..... 21.00-24.00 20.00-25.00 20.00-24.50 21.00-24.00 19.25-23.75 IS A 'ACON 
HEIFERS, Common HAM. ND B 
500- 900 Ibs... 16.50-21.00 = 17.00-20.00 16.50-20.00 17.50-21.00 16.50-19.25 + * 
eidsdpdier dolena | Straight and Mixed Cars of Beef, 
$ a eights) 
1 Good ... 17.50-18.50 19.00-21.00 16.50-18.00 | Th 
2 Medium 16.00-17.50 17.25-19.00 15.50-16.50 Veal, Lamb and Provisions 
Cut. & com 14.50-16.00  14.00-17.25 13.00-15.50 Oftices 
f Canners . 11.00-14.50 12.00-14.00 11.50-13.00 BOSTON 9—P. G. Gray Co., 148 State St. 
- | BULLS (Yrigs. Excl.), All Weights: CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
c | Beef, good...... 19.00-20.00 20.50 19.50-21.00 18.00-19.50 19.00-20.00 | DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
3 | Sausage, good ... 19 0-20.50 21 19.50-21.00 19.50 20 00 19.50 21 00 | NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
a. ae IS.25-19.50  18.00-19.50  18.50-19.50 | 1] PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
Sausage, cut. & | PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
Me | COM. .cccececes 16.50-18.50 17.00-19.75 14.50-18.25 15.50-18.00 17.00-18.50 | WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 
VEALERS (All Weights) : 
Good & choice... 23.00-27.00 24.00-25.50 23.00-25.00 24.00-26.00 23.00-26.00 | 
Com. & med..... 18.00-23.00 19.00-24.00 = 16.00-23.00 18.00-24.00 15.00-23.00 
Cull, 75 Ibs. up.. 13.00-18.00  15.00-19.00 12.00-16.00 15.00-18.00 12.00-15.00 
CALVES (500 Ibs. down) 
Good & choice. 23.00-27.00 23.00-25.00 22.00-25.00 23.00-25.00 20.00-22.00 } 
Com. & med.. 17.00-23.00 17.00-23.00 16.00-22.00 18.00-23.00 16.00-20.00 | 
Call al . 14.00-17.00 15.00-17.00 12.00-16.00 15.00-18.00 14.00-16.00 , 
i . . 
) SLAUGHTER LAMBS AND SHEEP:' Let us buy cattle and hogs for you on the South's fastest 
LAMBS (Spring) growing market. We are serving many satisfied packers. 
Good & choice* 24.50-26.00 00-26.00 5 .00-2° = = A 
. Med. & good* 21.50-24.00 22.00-24.50 3.00-24.77 We will be glad to give references. Write or call. 
Common . 18.00-21.00 18.50-21.00 § 5 2 $25 20.00-22.75 
- 
YRL. WETHERS (Shorn) | za ETTE ARTER 
Good & choice* 20.540)-22.00 20.50-21.75 20.00-20.50 ... . Fe Je gB te e 
Med. & good*. 18.00-20.00 = 18.00-20.00 17.75-19.75 2... : sede 
meren thee) SOUTH MEMPHIS STOCK YARDS 
Good & choice*.. 6.50- 9.00 8.50- 9.25 7.00- 8.50 - 9.00 8.00- 9.00 
Com. & med..... 6.00- 8.00 6.00- S00 é ™)- 7.50 - 7.00 6.00- 8.00 | MEMPHIS, TENN. 
‘Quotations on wooled stock based on animals of current seasonal market weight | 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts } Ph 9 7726 P. O. BOX 2354 
*Quotations on slaughter lambs and yearlings of good and choice grade nd the | one = 
medium and good grades and on ewes of good and choice grades as cenbindl —- | DE soTo STATION 
, resent lots averaging within the top half of the good and the top half of the | 
medium grades, respectively. | 
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CHECK THESE 


ANSWERS ON 





Are you using the right grade? 
Are you using the right grain? =) 
Are you using the right amount? [1] (| 
@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. ry-6. 















DIAMOND CRYSTAL SALT 


ELIN’S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


mm 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $2.50, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERosersorn'se Chicago 5, Ill. 




















RATH MEATS 


Finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended July 2, 1949. 











CATTLE 
Week Cor. 
ended Prev. week, 
July 2 week 1948 
Chicagot ..... 21,398 18,339 15,096 
Kansas Cityt.. 17,118 14,241 13,72: 
Omaha*t ..... 19,900 15,484 13,348 
East St. Louist 6,837 6,547 6,002 
St. Josepht . 8,629 7,499 6,422 
Sioux Cityt ... 10,615 8,688 5,739 
Wichita*t .... 2,240 1,738 1,654 
New York & 

Jersey Cityt. 5,543 5,603 
Okla. City*f... 4,753 5,871 
Cincinnati§ ... 3,318 3,900 
Denvert ...... 6,388 1,160 
St. Pawlg ..... 19,918 10,170 
Milwaukeeft ... 1,965 2,139 

BONE cecces 129,517 114,421 90,827 

HOGS 
Chicagot ..... 35,271 
Kansas Cityt.. 10,485 57 
Omahat ...... 33,177 32,478 
East St. Louist 20,418 21,259 
St. Josepht ... 15,514 19,281 
Sioux Cityt ... 18,506 17,948 
Wichitat ..... 2,668 3,145 
New York & 

Jersey Cityt. 27,971 28,450 3,: 
Okla. Cityt.... 8,234 8,670 8,725 
Cincinnati§ ... 953 9,812 8,365 
OS eee 9,030 8,016 2,415 
Ot. Paalg ..... 25,131 23,969 23,029 
Milwaukeet ... 3,298 3,463 4,158 

Total ..0... 210,746 217,383 199,948 

SHEEP 

Chicagot ..... 2,665 1,403 3,929 
Kansas Cityt.. 10,004 12,747 12,696 
Omahat ...... 3,663 2,272 8,985 
East St. Louist 7,615 6,300 9,638 
St. Josepht ... { } 7,847 8,666 
Sioux Cityt.... 1,097 3,003 
Wichitat ..... 1,560 1,441 
New York & 

Jersey City?. 36,537 28,160 33,564 
Okla. Cityt.... 4,141 2,769 3,443 
Cincinnati§ ... 524 634 R86 
EE a5sces 3,850 4,575 1,831 
St. Paulg ..... 1,222 856 2,266 
Milwaukeeft ... 355 126 384 

WeARE sccdes 100,453 70,346 90,732 


*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


tStockyards sales for local slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 
‘ 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, July 7: 


CATTLE: 


Steers, med. & gd..... $24.00@26.50 
Heifers, med. ........ 23.00 
TE ME, «cadsesssaes 18.75 
CU, MOO. wescone ssi 16.50@17.50 
Cows, cut. & com..... 14.254 16.00 
Cows, canner ......... 12.50@ 14.00 
Bulls, med. & good.... 20.00@22.00 
Bulls, cut. & com..... 17.00@18.00 
CALVES: 
Com. to gd........ . .$20.00@25.00 
HOGS: 
Gd. & ch., 180-240... .$23.00@23.75 
Sows, med. to ch...... 14.50@17.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, July 7: 
CATTLE: 

Steers, med. & gd..... $24.00@26.50 


Steers, com. & med.... 22.50@24.00 
Heifers, com. & med.. 21.00@23.00 


CG, BE ccrvccecsces 18.50@20.00 

Cows, com. & med.... 16.00@18.00 

Cows, can. & cut...... 13.00@15.50 

BD, Gs cocccccansce 20.50@21.00 

Bulls, com. & med.... 17.65@19.00 
CALVES: 

Vealers, gd. & ch..... 22.00@25.00 

Com, & med.......... 17.00@ 22.00 

ME. kbs ten ances¢es 13.00@ 17.00 
HOGS: 

Gd. & ch., 180-225... ..$22.25@22.75 






> 
Sows, 400/down ...... 16.75@17 
SPRING LAMBS: 

pe ee ee 24.00@ 25.5 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


June 30.... 3,518 733 10,479 1,472 
July 1.... 1,279 316 6,258 ‘239 
July 2. 768 133 2,206 13 


> 
July 4—Holiday. 






y 5....19,074 991 11,668 1,410 
July 6 . 6,500 900 14,000 1,500 
July 7 . 5,000 600 12,500 2,000 
*Wk 

so far...30,574 2,491 39,168 4,910 
Wk. ago...34,265 2,929 48,444 7,616 
1948 ......18,031 2,035 40,547 6,706 
err 32,503 3,878 43,212 6,029 


*Including 238 cattle, 1,105 calves, 
8,595 hogs and 2,360 sheep direct to 


packers. 

SHIPMENTS 

Cattle Calves Hogs Sheep 
June 30.... 1,897 34 1,261 4 
July 1 821 123 1,310 21 
July 2.... 446 ven 192 284 
July 4—Holiday 
July 5.... 3,872 .-. 1,244 348 
July 6.... 2,500 100 2,000 100 
July 7 . 2,000 100 =2,000 200 
Wk 

so far... 8,372 200 5,244 648 





281 672 


103 
73 46,086 293 





73 
399 5,133 1,030 
JULY RECEIPTS 

1949 1948 
GRD 2Ksirks .32,621 17,392 
Calves 2.940 2,748 
Hogs 47,632 41,824 
Sheep .... . 5,162 8,393 

JULY SHIPMENTS 

1949 1948 
Cattle 9,639 7,480 
Hogs ‘ . 6,746 7,469 
EN A o3 cade nceatin’ 953 573 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, July 7: 


Week Ended Prev. 

uly 7 week 

Packers’ purch.....27,798 35,104 
Shippers’ purch.... 7,270 6,741 
Total ...........35,063 41,845 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended June 25: 
CATTLE 


Week ended Same Week 
June 25 Last Year 


Western Canada..10,112 10,467 

Eastern Canada. .10,006 7,765 

Total ..cccce .20,118 18,232 
HOGS 

Western Canada..19,768 30,268 

Eastern Canada. .40,165 41,539 

Total .........59,933 71,807 
SHEEP 

Western Canada.. 1,673 2,820 

Eastern Canada.. 3,008 4,126 

Total ..cccccce 4,681 6,946 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended July 2: 


Cattle Calves Hogs* Sheep 


Salable ..... 346 2,181 175 1,864 
Total (incl. 

directs) ..3,888 6,821 15,742 20,885 
Previous week: 

Salable 331 1,076 172 11 


Total (incl. 
directs). .4,055 6,497 14,619 14,232 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ending June 30: 


Coast 


Cattle Calves Hogs Sheep 
Los Angeles. .7,300 1,650 2,350 165 
No. Portland.. 


San Francisco.1,625 425 1,800 13,300 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal cousers = the week ending 
Saturday, July 949, as reported to 
THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 5,708 hogs; Swift, 1,271 
hogs; Wilson, 3,933 hogs; Agar, 8,288 
hogs: Shippers, 6,591 hogs; Others, 
16,071 hogs. 


Total: 21,398 cattle; 2,163 calves; 
41,862 hogs; 2,665 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 


Armour ... 3,165 567 2,163 1,792 
Cudahy ... 2,403 381 859 995 


Swift ..... 3,084 661 1,370 4,944 
Wilson ... 1,148 385 1,173 2,238 
Central ... 1,12 ry oss bee 
Others .... 4,142 56 «4,920 125 


Total ...15,068 2,050 10,485 10,004 


OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,641 7,945 651 
Cudahy ..... 4,289 6,098 le 
a. Ss 4,706 5,742 249 
— e6e¢20 3,438 3,511 685 
Eagle ....... 37 Lee owe 
Greater Omaha 144 
offman 4 
Rothschild 44) 
ED esc srece 204 
Kingan ..... 1,058 “a 
Merchants bast) ies 
Others ...... eas 12,510 
Total ..... 20,200 35,806 1,585 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,768 1,672 6,088 3,705 
Swift ..... 3,558 3,344 5,363 3,857 
Hunter ... 4511 -.» 4,604 53 
Heil ...... wa8 oe 3" 226 
Laclede ... cae cow Se 
Cee --. 1,102 ea 
Others .... 3,798 761 4,049 1,622 


Shippers .. 3,051 625 17,821 816 
Total ...13,686 6,402 42,288 10,053 


8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,162 429 6,546 6,625 
Armour ... 2,640 540 7,72 956 
Others .... 2,909 175 5,679 911 
Total ... 8,711 1,144 19,952 8,492 


Does not include 886 hogs and 1,925 
sheep bought direct 


SIOUX CITY 
Cattle Calves Hoge Sheep 
Cudahy ...° 3,788 25 8,573 91 
Armour... 3,861 27 7,090 224 
Swift ..... 3,471 22 62,429 87 
Others .... 145 ose er ose 
Shippers ..16,541 124 13,799 2,861 


Total ...27,806 198 31,891 3,263 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,006 411 1,440 1,525 
Guggen- 

heim ... 199 

unn- 

Ostertag. 83 4 
are 60 ain 761 
Sunflower . 11 oes 27 
Pioneer ... re cxi0 
Excel .... 453 eee eee see 
Others .... 428 see 436 160 

Total ... 2,240 411 2,668 1,685 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


‘Armour ... 1,543 321 1,023 380 
Wilson <-. 1852 486 1,171 1,142 
Others .... 147 8 582 

Total ... 3,542 815 2,776 1,472 


Does not include 264 cattle, 696 
calves, 5,458 hogs and 2,669 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour... 212 oe 91 
Cudahy ° 228 oes 274 
a 320 192 165 
Wilson 6 oss eee 
Acme ..... 481 65 
Atlas ..... 477 5 
Clougherty 119 aha 83 
BE coe 303 41 333 
Harman 126 Se A 
BMG sccos 275 59: 
Union 77 ae er 
United ° 317 30 327 
Others .... 3,152 705 28 





Total ... 6,147 1,038 1,896 





CINCINNATI 


Gall’s 
Kahn's 
rey ° 
Meyer TT 
Schlachter. 244 
National . 3: 


Cattle Calves Hogs Sheep 


412 


145 


31 


23 3 See ae 

Others .... : 1,974 1,054 10,090 2,899 

Total ... 2,542 1,202 10,789 3,342 

Does not include 1,066 cattle, 1,328 
hogs and 239 sheep bought direct. 


DENVER 
Cattle Calves Hogs Sheep 


Armour ... 1,446 50 2,586 2,219 
Swift ..... 1,333 123 1,822 1,186 
Cudahy ... 842 29 2,865 291 
Wilson ... 713 be e468 
Others .... 2,456 273 «2,175 552 
Total ... 6,790 475 9448 4,248 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,392 2,118 7,065 615 
Bartusech .. 582 a4 aes 
Cudahy ... 1,083 978 215 
Rifkin ... 891 12 ° 
Superior .. 1,624 eee wach aes 
Swift ..... 5,887 1,899 18,066 392 
Others .... 412 1,721 10,152 eee 


Total ...15,871 6,728 35,283 1,222 
FORT WORTH 


Cattle Calves 


Hogs Sheep 


Armour... 848 1,075 1,382 4,486 
Swift ..... 1,787 1,030 1,299 7,823 
Blue 
Bonnet . 282 15 118 
oe 545 73 159 
Rosenthal. 420 54 Ses 
Total ... 3,882 2,247 2,958 12,309 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
July week 1948° 
Gn «csved 147,892 131,269 113,408 
D0 osives 248,102 233,012 247,714 
Re sscues 60,403 60,203 97,214 


*Does not include Los Angeles. 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., July 7.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 


160-180 Ib. .......666- $17.50@ 20.00 

180-240 Ib. .. 2.222000. 19.50@20.2 25 

240-300 Ib. ........++- 17.25@ 20.2 

300-360 Ib. ........45- 16.00@18. 33 
Sows: 

270-360 Ib. ......265-- $16.00@17.00 

400-550 Ib. 2... cee eens 11.00@ 14.25 


Receipts of hogs at Corn 
Belt markets were: 





This Same day 
week last wk. 
estimated actual 

July 1 35,000 

July 2.. 35,000 

July 4. 21,000 

July 5 26,000 

July 6 31,000 

July 7 28,000 

Receipts at major markets, 

week ending July 2: 

AT 20 MARKETS, Week Ended: 

Cattle Hogs Sheep 

July 2 . .225,000 365,000 139,000 

..205,000 356,000 126,000 

177,000 358,000 155,000 

..217,000 316,000 162,000 

195,000 235,000 231,000 


HOGS AT 11 MARKETS, Wk Ended: 
EE RR EU AE 299,000 


June 25 





Ce ccnarvececccesesecs 287,000 





283,000 
on 


AT 7 MARKETS, Week Ended: 
Cattle 
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Hogs 
253,000 
247,000 
243,000 
233,000 
251,000 


Sheep 
68,000 
58,000 


1: 20; 000 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended June 25 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 





GooD VEAL 
STEERS CALVES HoGs* LAMBS 

STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handy weights 

SE astessenvecent $22.00 $29.60 $26.27 
Montreal 21.25 30.55 24.45 
Winnipeg 21.50 29.85 26.00 
PT \savepeeesscves 22.25 30.70 24.95 
Edmonton 20.10 31.10 24.05 
Pr. Albert 20. 29.35 22.00 
Moose Jaw 19.50 29.35 23.00 
Saskatoon 24.00 29.35 23.00 
ME. wecsoedcvecces 20.40 29.35 ee 
Vancouver 20.00 ee 28.00 


*Dominion government | pre sunibeiee not included. 
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3 i) "oe 
3 7 
3 FOR SMOKED MEATS - - - $ 
: Why use quality ingredients in your smoked $ 
3 meat products, but fall short of the SUPERIOR 3 
: AROMA, TASTE and SALES APPEAL, which 3 
3 only HICKORY SAWDUST can give? ; 
3 For quality products that build : 
4 7 
permanent customer demand, USE HICKORY. 2 
3 Get it from ; 
7 , 
3 G. W. CAMPBELL & CO., 2345». pani st., puna. 33, Pa. 











EDWARD R. SEABERG 
BROKER — SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicago © Telephone: WAbash 2-0119 © Teletype: CG 959 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














STAINLESS 
STEEL 
Adelmann Ham Boilers 
in this 
Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 


now available 


superior metal. 





























(Receipts reported by the U. 8. D. A., Production & Marketing Administration) | The report of inspected slaughter of livestock at 32 centers 
WESTERN DRESSED MEATS BEEF CURED: for the week ended July 2, as given by the USDA: 
R Week ending July 2, 1949.. 9,035 
aes Ane Were: Gueseaess Week previous ........... 13,930 | _ Sheep 
Week ending July 2, 1949.. ie Same week year ago....... 20,673 | NORTH ATLANTIO Cattle Calves Hogs & Lambs 
afl new yp ES ie : New York, Newark, Jersey City..... 6,828 12,246 27,971 36,537 
. w y BO...+60- ve PORK CURED AND SMOKED: Baltimore, Philadelphia ............ 5,215 1,692 27,409 1,595 
cow: be catins July 2, 1949.. ‘ et NORTH CENTRAL 
Week ending July 2, 1949 1,284 Atel x apne dle abate ‘axa’s71 1 Cinci Clevel Indi 1 2 215 : 
Week previous ........... 1,325 Same week year ago....... | fo ee a... See — fa he >| 
“ 5 = a p MUDOEB ncccccccccccccccccce 2, 42¢ 52,05 9, 
Seen eee Fae AGE.«.-+.- Re: 4s oe eee pee panes St. Paul-Wis. Group?.. 1.2 28,684 = 16,557 6 3.979 
BULL: — . “ygne St. Louis Area?........ 11,224 f 13,529 
: Week ending July 2, 1$49.. 115,365 SE EE ap s'c0s wetensesscaosrnce es 10,239 696 
Week ending July 2, 1949 904 Week previous ........ . 804,584 Ee 18,881 9,038 
Week previous ........... 991 Same week year ago 102,769 Kansas City ........ 13,134 11,958 
Same week year ago. . 704 Iowa and So. Minn.* 14,760 19,016 
VEAL: LOCAL SLAUGHTER PTT re TTT eT Tee 4,467 soe 
pee . 5 2s STEERS: 30UTH CENTRAL WEST®............ 18,945 23,404 
Week ending July 2, 1949 5,220 §& E alee 
Week previous ........... 11,610 Week ending July 2, 1949.. 5,845 | ROCKY MOUNTAINS ...........++++- 8,043 5,311 
Same week year ago....... 9,426 Week previous ........... PY asd cates sckvsakecacctsssave 16,367 24,684 
Same week year ago....... 4,558 CE. COURS ccc ccccceccccosesceere 185,255 166,251 
LAMB: EE SHES Ds « vcs svctscedoasvaes 168,994 605,326 151,472 
Week ending July 2, 25,398 COWS: Total same week 1948............... 153,758 540,108 213,899 
Week previous .. 44,798 Week ended July 2, 1949. 548 *Includes St. Paul, So. St. Paul, Newport, Minn. and Madison, Milwaukee, 
Same week year ago....... 33,246 Week previ sears 7 591 | Green Bay, Wis. “includes St. Louis National Stockyards, E. St. Louis, IL, 
ENE. scbidecence 91 
Same week year ago....... 234 | and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
MUTTON: . City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
7 July 2. 1949 2,236 " + Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
won an Ean : Jae Apediy 1888 BULLS: Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Same week year ago... 4,866 Week ending July 2, 1949.. 435 | "Includes So. St. Joseph, Mo., Wichita. Kansas, Oklahoma City, Okla., Ft. 
Week previous ........... 425 | Worth, Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 
HOG AND PIG: Same week year ago....... 816 | cludes Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
eek ‘= 2, 1949 3,055 NOTE: Packing plants incladed in above tabulations slaughtered approxi- 
Sw pow =e _ o - B54 CALVES: mately the following percentages of total slaughter under Federal Meat Inspec- 
Same week yearago....... 3,368 Week ending July 2, 1949.. 12, tion during May 1949—cattle, 75.0; calves, 64.8; hogs, 72.8; sheep and lambs, 
Week previous ........... 11,651 84.4. 
PORK CUTS: Same week year ago....... 10,287 


Week ending July 2, 
Week previous 
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HOGS: 





Same week year ago Week ending July 2, 1949.. 
—a Week previous ........... 
BEEF CUTS: Same week year ago....... 
Week ending July 2, 1949 
ip RS SHEEP: | 
: - pained Week ending July 2, 1949.. 36,537 
VEAL AND CALF: Week previous ........... 28,160 
Week ending July 2, 1949 1.540 Same week year ago....... 33,564 
Week previous ........... 19,406 Country dressed product at New 
Same week year ago....... 826 York totaled 3,503 veal, 44 hogs and 
17 lambs in addition to that shown 
LAMB AND MUTTON: above. Previous week: 4,030 veal, 18 
Week ending July 2, 1949 1,216 hogs and 46 lambs. Same week 1948: | Week ended July 1 
Week previous ........... 1,248 3,987 veal, 5 hogs and 25 lambs. Week previous 
Same week year ago....... 707 tIncomplete. | Cor. week last NE aces gia 











SOUTHEASTERN RECEIPTS 


| Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for the previous 
week and the same week a year earlier, were as follows: 


Cattle Calves Hogs 

Sev eb ese Esroenvarsscecevecs 1,380 440 2,906 
voevecses 1,943 413 3,662 

Se eS 2,246 1,260 3,805 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





GERMAN BOLOGNA maker with 25 years’ experi- 
ence, specializes in salami, cervelat, pork or all 
beefroll, A-1 quality, ready to sell after 3 days 
manufacturing process. Can be made without ques- 
tion in New York area. Wants opportunity. If inter- 
ested write W-196, THE NATIONAL PROVI- 
SIONER, 11 East 44th St., New York 17, N. Y. 
ATTENTION! Supervisor available August Ist. 23 
years’ practical experience bog killing, cutting, beef 
killing, boning, rendering, sweet pickle curing, 
smoking and some sausage experience, large and 
small plants. W-197, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il. 


CASING EXECUTIVE: Young, top experience in all 
phases of casing industry. Reliable, energetic, am- 
bitious. Excellent references. Eastern location pre- 
ferred. Available August 15th. W-200, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 


SUPERINTENDENT: Thoroughly familiar with all 
phases of packinghouse operations. 28 years’ ex- 
perience, aggressive, presently employed, Success- 
ful labor problems, excellent references, W-201, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, 4 


OPERATION or MANAGERIAL: 20 years’ experi- 
ence both large and small plants. Production, de- 
partmentalization, costs and personnel. All phases 
except sales. W-181, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Tl. 


RENDERING SUPERVISOR 
Can handle either packinghouse or dead stock units, 
production and, or, sales. Would also consider single 
large plant. W-164, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


RENDERING foreman: Edible and inedible depart- 
ments, wet or dry, refinery, stock feeds, hides. W- 
182, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 


SAUSAGE FOREMAN: Reliable, can take complete 
charge of sausage and loaf production. Can handle 
and teach help. W-184, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: Desires position with medium 
or small plant. Experienced in curing and smoking 
meats. W-167, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 














< 
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HOG BUYER: A large eastern packer has an open- 
ing for a man with experience. Good opportunity for 
a thoroughly reliable man. Give full particulars, in- 
cluding past experience, age and names of former 
employers, Permanent position. W-151, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 


HIDE SALESMAN WANTED 
With wide experience selling all kinds of hides to 
tanners. Exceptionally fine opportunity. State age, 
experience, all details possible, salary wanted. Old 
established company. W-154, THE NATIONAL 





- PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





RENDERING PLANT wants at once an experi- 
enced man qualified to manage complete plant and 
territory in Illinois handling shop materials and 
animals. Give complete information at once by 
wire or letter. W-155, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 
SALES MANAGER wanted by a Houston, Texas, 
medium sized packer established many years, fully 
equipped with sausage kitchen, handling a complete 
line of provisions and fresh meats, catering to pur- 
veyors and small grocery accounts. W-189, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 

KENDERING PLANT wants experienced foreman, 
capable of operating two cooker plant in Texas, 
Must know all phases, mechanical and otherwise, 
except sales. Write details to W-190, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago o, » 








WANTED: Young man or woman with some experi- 
ence in wholesale meat brokerage business. Must be 
able to type: Kaufman Brokerage, 187 Ft. Greene 
Place, Brooklyn, N. Y. Phone Main 2-9019. 

SALES manager, also a GENERAL PLANT man- 
ager with plant operating experience to handle 
small midwestern nacking plant. W-191, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi 
cago 5. 1 

CASING ROOM man wanted who is familiar with 
hog casings, beef rounds and beef bungs. W-192, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chicago 5. Ill. 














SAUSAGE MAKER wanted. Small plant in mid- 
west, climate and living conditions ideal. W-193, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 


3 SALESMEN: Wanted who have previously sold 
seasonings, cures, emulsifiers to the shusage trade 
(no others need reply) for. following territories es- 
tablished many years: Ohio, Michigan, Indiana & 
Kentucky—or Wisconsin, Minnesota, Illinois & lowa 
—or California, Arizona, Oregon & Washington. 
Salary and expenses. Write full details. W-187, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chicago 5, Ill. 

BONELESS BEEF SALESMAN 
With background of successful management of beef 
boning operations and sales. Salary per ability. All 
replies confidential. Reply to W-188, THE NA- 


TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, 1. 


WANTED: Working beef foreman, Must be all 





around butcher, able to handle men. Modern two 
bed floor. References required. State salary ex- 
pected. Plant in Ohio. W-198, THE NATIONAL 


PROVISIONER, 407 8. Dearborn St., Chicago 5, Il 
WORKING FOREMAN For edible and inedible 
rendering department using new equipment in most 
modern eastern plant. Write full details of your 
experience W-199, THE NATIONAL PROVI 
SIONER, 11 E. 44th St., New York 17, N. ¥ : 
WANTED: Experienced rendering plant manager 
and operator. Write Consolidated Hide & Metal Co., 
Asheville, N. C. 

MALE HELP WANTED 
Indiana packer. W-194, THE 
SIONER, 407 8S. Dearborn St., 


PLANTS FOR SALE 


Sausage Factory with Canning Plant 











Veterinary “inspector by 
NATIONAL PROVI- 
Chicago 5, Il 








For Sale or Lease 
A modern plant operating under government inspec- 
tion with capacity 75,000 pounds of sausage prod- 
ucts per week. Located in Kansas City, Missouri. An 
excellent opportunity. Write FS-175, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise: All Classified Advertisements Will Be Inserted Over a Blind Box Number 


wanted,” special rate: minimum 
20 words $3.00, additional words | 5c each. Count address 


or box aumbers as 8 words. Headlines 75c extra. Listing 
advertisements 75 per line. Displayed, $8.25 per inch. 
Coatroct rates on request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANT FOR SALE 





IN STOCK 
Priced to sell 


Lard Roll—Boss, 48x30, complete with pump 
BOE GRGOEE ccccvccsccccccsceccucesecceses $300.00 


Boiler—Kane, gas fired, upright, 100% pres- 
GUNG, FT TEE s ccccccccccecsccccsecocoescvce 250.00 


Scale—Toledo. Model 1821, cap., 300%. Dial 
12532 x 2 os. Plat., 20°°x2B"......2ccceeee 275.00 


Scale—Fairbanks—Four post suspension 
type. Cabinet dial. 3000 cap. Plat. 
GETS” cccceccccccsctveccececcetovvcees 635.00 


Dicer—Diana, universal meat and food dicing 
machine. Hydraulic—%"’x44" cubes...... 550.00 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHesapeake 3-5300 
Single items or complete plants bought and sold. 


MEAT PACKERS—ATTENTION 


2—Anco #261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 
1—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2000 gallon jacketed, agitated, Kettle. 
12—-Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 
on 


ga . 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo. 
1—Cleveland Meat Grinder, type 7E-B, 15 HP 
Motor 
2—Anco "3'x6’ and 1—Anco 4x9 Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Ine. 
14-19 Park Row New York 7, N. ¥ 
Phone—BArclay 7-0600 








Four Vance and Baker horizontal square type re- 
torts, 2 truck capacity, equipped with Powers Reg- 
ulator double pen recording thermometer 110 volt- 
clock-class 23 priced at $800.00 each f.o.b. Glaser’s 
Provisions Co., Inc., 5th & Walnut Sts., St. Joseph, 
Missouri. 


ANDERSON EXPELLERS 
AM models. Rebuilt, guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 








FOR SALE: Two Anderson RB Expellers by Cali- 
fornia Extraction Co. of Norwalk, California, P.O. 
Box 187, Phone 62037. 


PLANTS FOR SALE 








Packing Plant for Sale 


Complete packing plant, built and equipped with 
all new and modern machinery less than two years 
ago. In operation less than one year. Approx. 5000 
square feet of floor space. Also livestock sheds with 
ample capacity, scales, feed rooms, and office build- 
ing, adjoining. 

Latest mechanized equipment in this one-floor plant 
including overhead tracks throughout, automatic 
oil-fired boiler, large cooler rooms, two cooking and 
smoking rooms, complete modern sausage making 
equipment, tankage equipment, hog scalding vat, 
dehairing machine and other modern equipment. 
Available for negotiated sale by Trustee, subject to 
Court approval. Write or phone Thomas E. Perry, 
Columbus Junction, lowa. Phone 121. 





MUST SELL IMMEDIATELY 


Modern rendering plant. Dead stock and offal. 2 
cookers. Finances make sale necessary. FS-162, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 
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RANCH 
260 CATTLE—EQUIPMENT 


3109 acres. Well improved, equipped. 
South Mississippi, mild climate, 52 inch 
annual rainfall. Long planting-maturing 
seasons, pasture all year. Adequate 
water. On improved road, REA elec- 
tricity. No winter blizzards, ice or 
snow. Get profits on grasses, forage 
crops, legumes, clovers. Taxes 25c acre 
annually. Livestock and personal prop- 
erty exempt from taxation. FINE FOR 
INVESTMENT, SECURITY or RETIR- 
ING. Plat and pictures if interested. 
PRICE $150,000.00. Terms: half cash, 
balance easy, or retain cattle and price 
cheaper. Dissolving partnership. Write 
or see: Caleb Smith, 7552 Wydown, 
Clayton, Mo. 





BUSINESS OPPORTUNITIES 


Packinghouse Employees Notice 


Complete equipment for vulcanizing one piece soles 
on rubber boots, of rubber, canvas or felt. Vulcan 
ized repairs made any place or size on any rubber 
boot ~ ote 5 to 50 times as long wear as from 
new boots. Good profit, easy to learn, Wil! help in 
stall and teach. Garage or basement suitable for 
business. $1,250 cash, weight 1500 Ibs. Will bear in- 
vestigation. Health reason for selling. 

F. Eagan P.O. Box 175 
Denver, Colo. Phone Ke-8276 








Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





Would you rather work for yourself? 


Principal stock holder in southern meat processing 
and sausage manufacturing plant wants to relieve 
himself of responsibilities incident to the operation 
of such plant and will talk business with interested 
parties having wherewithal and the knowledge and 
ability to operate such a business. 
Last years sales in excess of $500,000.00, plenty of 
room for expansion without having to go too far 
from home. 
Wonderful opportunity for group of three or four 
men to pool resources and invest in business. 2 sales 
positions and one place for office man available. 
We simply want to shift the load to younger shoul- 
ders and are willing to go more than half way in 
making a connection that will assure the future 
growth of business. For detailed information address 

J. B. ROBERTS 

429 8. 19th St. 

Paducah, Ky. 








| HOG + CATTLE + SHEEP 

| SAUSAGE CASINGS 

| ANIMAL GLANDS 

| Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


| 
SAMI S. SUENDSEN 
| 
! 


407 SO. DEARBORN ST., CHICAGO 5, MLL. 





WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 








Write for Our Weekly Bulletins. 


ge and Smokehouse 
9584—G RINDER: Toledo Ser. 24300, 4 HP 
motor, bowl & feeding hopper are 
stainless steel ..... 2.2... seceseees $ 220.00 
9423—-FLAK ICER: York, Model DER 10, 
self contained, complete, SPECIAL... 900.00 
eeeae : nh na Randall 5002, 2 valves, 


ns 
9508—STC FF ER UNIT: Boss 4002 stuffer, 
1% HP air compressor & tank, NEW 
Boss 1% Meat Dispenser............ 750.00 
7990—MIXER: Anco, 750% cap... 7% HP, 
new hopper shell, silent chain drive.. 500.00 
5 — ae UUM MIXER: Buffalo #t-A, 
WO cap., 10 HP, excel. cond. 1100.00 
9710—MINEE: Buffalo #1, 200% cap., 2 


HP motor, used 2 years, SPECIAL... 285.00 
9542—MIXER: Buffalo 5, 15002 cap., 15 
HP motor, good cond. 825.00 
7989-—MIXER: Boss 235. 10003 cap., tilt- 
ing hopper, 10 HP, gear driven...... 600.00 
9583—PATTY MACHINE: Hollymatic, 4 
different size plates, like new....... 450.00 
9562—MEAT DISPENSER: Boss, 12, 
TUNWe enecccesess 175.00 
7956. SAU SAG :E COOKER ‘& CAGE ‘STER- 
ILIZER: Anco, with pump, motor, 
SUNGE, GORE. Se siicccccccenctbsoeses 350.00 
Rendering and Lard 
§8501—HYDRAULIC PRESS: Thomas Al 
bright, 150 ton, 4 post, steam driven 
pevoceses $1150.00 


pump aie a sevsi 
9140—HYDRAULIC PRESS: Anco, NEY, 

original crate, 150 ton..... ° . 2300.00 
8866—HYDRAULIC PRESS: NEW, never 

used, Globe, 500 ton, complete with 


pump, piping, ete ° 5500.00 
9616—EXPELLER: Red Lion, 15 HP motor, 

tempering apparatus, A-1 cond. . . 8900.00 
9507—LARD ROLL: Boss, 3x4, brine, with 

pump, picker trough & motor 400.00 


9577-—COOKER: Boss Cd, 3x6, 15002 cap 

5 HP motor.. Best offer 
9502—PRESSURE COOKER: Jordan, 4x7, 

80 pressure, 40 internal pressure, 

a eer 2200.00 
7957—HOG: 235 Diamond, with extra 

knives, little used, 6 ton per br. cap., 

requires 40 HP motor 1400.00 
9097—BONE CRUSHER: Waste Saving, 

motor drive thru V belt, 15 HP 


mounted on steel platform......... 1050.00 
Miscellaneous 
97 —HOG DEHAIRER Ante , Fest. with 
5 HP motor. Excel. cond......... $ 795.00 


9550—HOG DEHAIRER & nOLsT Boss, 

200 hogs hourly, 15 HP, Boss Senior 
Jerkless 16’ hoist. SPECIAL... .. 700.00 

9505—AMMONIA COMPRESSOR: Vilter, 

= , self contained, 7% HP motor & 
arter, flat belt drive...........06. 400.00 

8376— ie E CRUSHER: Keebler, belt drive, 








4 to 6 tons per br. ¢ 150.00 
9566—BAND SAWS (4) NEW, tegal, 

Model 3A, SP EC IAL CLOSE OUT, 

GERD 0 000 chovssericesesenoss ... 850.00 
7970—BAND SAW ” Jones Supe rior . 850.00 
9567—CURING VATS: (25) 1400 gal., galv. 

hoops, excel. cond., each........... 14.00 
9587—HAM BOILERS: (50) cast alum., 

82 to 12. square, each...... 4.00 
9582—BOILER: Eclipse, 4 HP, gas fired, 

with controls, burner, hot water tank 

225.00 


stac : Sveletduawes 
7902—SCALE: Hobart computing, like new 
cond, . . oe 175.00 
7945—SCALE: Toledo Model 1811-A, 1502 
cap., portable with casters. 30x30 
pan jon ves oan reas 300.00 
9548—TRACK SCALE Howe Weight 
ograph, 20002 cap. . asses . 140.00 
9712—CARTON FORMER & CLOSER: 
NEW, never used, Peters Senior, 
available at considerable discount 
7964—El EV. ATOR 00x cap., portable au- 






tomatic oeeesceces . 425.00 
9500—STORAGE TANKS: 8000 gal., RR 

tank car type, non coil, each...... 450.00 
9301—RETORT CRATES: (21) = slatted 

type, each sauce . . 10.00 


9200—RETORTS: (2) Sprague Sells, 42x72, 
instruments, controls, & 6 crates 
Taylor recording instruments, each 300.00 
Tele oom, Wire or Write if interested in an 
of ¢t tems above, or in any other equ wipement. 
vou “ofterings of surplus and idle equipment are 


BAALIANT AND COMPANY 


QO come meme -fe- 


7070 N. CLARK ST. + CHICAGO 26 AL, o SHeldrake 3-3313 


SPECIALISTS 


’ 
¥ 
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MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 






PORK - BEEF - LAMB - VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1868 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 











high grade in fact! 
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in this issue of THe NATIONAL PROVISIONER 





Adler Company, The... .......:ccccscccccccccscvcccsccsere 1 
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Afral Corporation .............. 
Allbright-Nell Co., The..........-.--00055 

American Meat Institute...........--.-+-+++- 
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Agomiz Corporation ......cccccsccccccsccccces 





Bariiamt amd COmMgeny.....ccccccccccccccccscccs 3 
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Kalamazoo Vegetable Parchment Co...............0e0e0e05 12 
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Koch Butchers’ Supply Company.............0....00ceeees 46 
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i ee, Me oie ccd ceu econ bese nbeeeed 38 
ER OR ee rs ae 42 
ii Mi OP Me GR, BRRcsvsccensedcviccesses ansoageue 
i i. Mi Md pbdaghuws cdscteeweotenere -60 
Midland Paint & a Det aviedwk> $40 end veraneanets 48 
ee ee eM cerned tba ka cadeeseerecodabeuddd 66 
i itil cies bee siribei ee es oud oweW ees o¥es ane eee res 22 
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i a ot ida hw ahd haar ts cin wm. ede ie ee 46 
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Smith’s, John E., Sons Company............... Second Cover 


Solvay ‘Sales Division, Allied ‘Chemical and Dye Seen: .48 
Specialty Mfrs. Sales Co., The 
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EE EE POE ere 24 
Steelcote Manufacturing PEST URE Core Ore eee ee 11 
Sylvania Division—American Viscose Corporation............ 10 
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Transparent Package Company.................. First Cover 
wees Beard EB Cartan Compe... coc cccccccccccccsvccess 15 
ee ey I I 0 a ce cccancscbeceaccevaoes 13 
kG =e Fe coo & 
Williams Patent Crusher & Pulverizer Co.................. 55 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 














The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—July 9, 1949 









































THERE’S AN ANCO 


TROLLEY FOR EVERY 
PACKINGHOUSE NEED 


WRITE FOR NO. 55T 
TRACKING FOLDER 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 





WL 1 3 1948 


CURE never-uniform HOGS 


with ever-uniform PRAGUE POWDER** 





and get the best value out of them! 


Breeding and feeding makes thém different—but 
you can bring out the best that’s in their meat... 


Cure with mild, ever-uniform PRAGUE POWDER 
. .. every crystal scientifically “flash fused” to 
contain each ingredient that fixes color, holds the 
color, and preserves the meat. PRAGUE POWDER 
always accelerates flavor development, too. 


It’s Better, Naturally, W benProcessed Scientifically! 





Leading meat packers rely upon uniform PRAGUE 
POWDER for best results, Try it and learn why. 
Write today. 


” * * 


AND PUT A SALES KICK in the part of the 
porkers you pack in sausage casings. Use 
Griffith’s tangy Pork Sausage Seasonings . . . 
*, ABORATORY *Purified Ground Spice, or Solubilized. 


TESTED and PASSED ain : ; 
Griffith-made, they’re naturally uniform. 


[Sa The 
**Prague Powder—Reg. U. S. 
Pat. Off.—made or for use under 
U. S. Patent Nos. 2054623, 
2054624, 2054625, 2054626. 


*Covered by U. S. Sterilization 7 ‘ 
Patent Numbers 2107697, P 
2189947, and 2189949 Illustration, Courtesy 
Successful Farming 


CHICAGO 9, 1415 W. 37th ST. « NEWARK 5, 37 EMPIRE ST. + LOS ANGELES 11, 49th & GIFFORD STS. « TORONTO 2, 115 GEORGE ST. 








